A MERRY CHRISTMA 


THIS IS THE 1889th ISSUE OF 


AMERICAN CANS 


The fall and winter packing season with its 
variety of products calls for the same good 
cans and the same careful judgment in their 


selection. 


It is impossible to make a better can than 
the “American” and its universal use proves 


it. 


American Can Company 


Chicago NEW YORK San Francisco 
Baltimore Portland, Ore. 


THE CANNED FOOD AUTHORITY OF THE WORLD 
0 BALTIMORE, MONDAY, DECEMBER 22, 1913 é 
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3 : The packers are realizing more each year, that 
bs they cannot afford to do without the Blakeslee 
COLBERT ROTARY LIQUID FILLER Ten Valves Simplicity Can Righting Machine and the result 
yt | last season was that we were sold out and had to 
refuse orders. 
Why not place your order now? 


We have combined SIMPLICITY, DURABILITY, SPEED and 
CONVENIENCE in this machine. 

SIMPLE—: Sea only just enough parts to DO the work are 
used. 

DURABLE-: Because the parts are heavy and care taken in 
finishing and assembling. 

SPEEDY-—: Because of our specially designel timing device and 


the length of time the cans are beneath the valves. 
machine may be adapted to any Burden & Blakeslee, Migrs. 
WRITE FOR OUR PROPOSITION. Cazenovia, N. Y. 
COLBERT CANNING MACHIHERY COMPANY 
No. 502 PHOENIX BLDG. BALTIMORE, MD. A. K. Robins & Co., Agts. 


Baltimore District 


WHEELING CANS 


WHEELING CANS 
represent the very high- 
est type of fruit can in 
workmanship and ma- 
terial. 


WHEELING CANS 
are made from Prime 
Tin Plates throughout 
and are strictly outside 
soldered. 


Johnson=-Morse Can Co. 
eeling Can Co. 


Oliver J. Johnson, President A. A. Morse, Vice-President Wheeling, W. Va 
. 


Wheeling, W. Va. 
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LITHOGRAPHIC 


ROCHESTER,N.Y. 
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LABELS 


Every up to date Canner takes pride in 
covering his cans in the most artistic style 


in order to make his goods look clean and 


attractive. 


Every up to date Grocer will place the 
most attractive cans on the front shelf. 


It seems penny wise and pound foolish 
to save in the cost of the label which 
amounts to only a small fraction of the cost. 


A beautiful attractive label will help to 
sell your goods more than anything else. 


The most attractive packages are cov- 
ered with fine lithographed labels. 


We make a specialty of Can Labels, 
printed by lithographic process. 


We have designers trained to furnish 
artistic designs for Canners’ Labels. 


STECHER LITHOGRAPHIC CO. 
ROCHESTER, N. Y. 
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THE Canning TRADE 


Any Canner or Can Maker located on the Pacific 


Coast, no matter where, regardless of size, is in 


my territory. If | have never supplied your wants 
then give me a trial. Those Canners now on my 
books know that | represent the biggest, best and 


safest manufacturers Catering to the Canning Industry. 


EF. J. JUDGE, san FRANCISCO 


25 CALIFORNIA STREET and 268 MARKET STREET 


REPRE SENTING 
Sprague Canning Machinery Co. Tacks Manufacturing Co., (Pastes) 
Torris Wold & Co., (Can Making Machinery) J. F. Haller Co., (Washers and Fillers) 


WOLD TORRIS WOLD & COMPANY WOLD 


218-230 N. JEFFERSON ST. CHICAGO, ILL. 
SANITARY 
‘CAN 
MACHINERY 
THAT IS Sanitary Can Lock and Lap Seamer 
EFFICIENT 
DURABLE Just as it was seen at the Conven- 
: tion. It is well built, Smooth Run- 
Is our No. 79 Lock Seamer without AND ning and guaranteed to do the work. 
the Soldering Device. It is used and SIMPLE You can depend on this machine to 
recommended for Baking Powder, work when you want cans. 
Coffee and other Dry Can Bodies. _—__ 


MAKERS OF HIGH CLASS, HIGH SPEED 


WOLD | AUTOMATIC CAN MACHINERY, PRESSES and DIES | WOLD 


— 
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Ayars Machine Company, 


CORN SHAKER 


FOR SHAKING CANS OF 
CORN BEFORE SHIPPING TO | 
GIVE IT A RICH CREAMY 
APPEARANCE. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamitton, Ont., Sole Agents for Canada. 
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SANITARY CANS 


CONSULT US 


BEFORE... 


Renewing Contracts Elsewhere 


SOUTHERN CAN CO. 


BALTIMORE 


PACKERS’ CANS 


AND 


GENERAL LINE 


WEEKLY REVIEW. 


Of the Canned Foods Situation. Market Reports. 
Conditions and Changes. Outlook. 


A review of the week is to repeat what has been said 


| in the past several weeks, a quiet market with but little 


trading. This week and next probably mark the quietest 
weeks of the entire year, as most houses make no effort 
to do business, and the only buyers in the market are those 
who are forced there to cover absolute shortages. As a 
fact, there are more of these than would be expected and is 
ordinarily the case, showing that as a general rule stocks 
are very low and must soon be replenished. 

Several markets are noting the increasing importance 
of stock taking time, this annual feature becoming almost 
a bugbear, scaring away all trade for the last two weeks 
of the year. The probability is that many men use this 
as an excuse for covering all things, and as a gentle turn 
down to the salesman who tries to do business when there 
is not business to be done. It is a feature of importance 
that every house should have, because it is certainly well to 
take one’s bearings at least once a year. Rightly done, it 
will disclose the mistakes of the past year, show the suc- 
cessful ventures, and thereby enable the shrewd man of 
affairs to guide a better course during the coming year. 
For the canned food packer it is the time when he notes 
the absence of the quality packed goods. and the too insist- 
ent presence of the poor packed goods, which seem tu 
meet him wherever he goes. All canned foods cannot be 
of fine quality; there must be some poor quality goods, be 
cause the crops run that way; nor does the market demana 
all fine quality goods, for there is a very large class of the 
best consumers who cannot afford such goods, and demand 
the cheaper. The main difficulty is that the poor goods 
are not presented to the market in such ~ way as to Dx 
readily recognized, and thereby classed in their true posi- 
tion. Their producers try too often to place a fine gar- 
ment on them and pass them off as the equas ot the better 
class; but the deception fails; the poor goods cannot take 
the place of the better ones, and those who have been de- 
ceived are the more indignant because of the deception. 
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The industry is beginning to recognize the necessity of 
placing a seconds abel, marked plainly “Seconds,” on 
these goods, and so keep them in their place. Such an 
action will result in the improvement of both seconds and 
the finer goods, in better prices for both, because the com- 
mon goods will find their demand, as will the better grades. 

This is important in another direction. There are en- 
tirely too many wholesale grocers, and by far the great 
majority of retail grocers who sell canned tomatoes simply 
as such, as if they were all of one quality aua price. During 
the years we put in as food inspector it was the common 
thing to find tomatoes bought at 65c. to 7oc. wholesaling 
at &5c., and retailing at 1oc. and even 12%c. the can, and 
when attention was called to this, the invariable reply was, 
“Why, that is our regular 85c. and 10c. tomato,” as the 
case might be. For their own protection the canners ought 
to so stamp the goods that the poorer quality could not pos- 
sibly come in competition with the better at any time. This 
would seem to be only a sound business policy, and the 
wonder is that it has not been done before. Now that the 
Western wholesale grocers are asking the canners to mark 
their labels, on their seconds, plainly seconds—in good big 
type—the suggestion ought to be adopted and become a 
general practice. There is no need of a State or Nationa: 
law to effect this, and there is no need to fear doing so be- 
cause some other canner may not do it. There are canners 
who cannat be depended upon, and there are wholesalers 
and retailers who are unscrupulous in this respect; but 
they are certainly not desirable company, and it would be 
a good plan to herd them together and make them trade 
with each other. If the reputable canners will so mark 
their goods, the reputable wholesalers and retailers will 
prefer their goods, and the elimination will be the natural 
one. 


Here is a resolution worth making for the New Year, 
and an action for the Baltimore Convention worthy of 
note. If this Convention did nothing else than impress 
the importace of this resolution upon all its members and 
the canners outside, it would do a big and lasting work. 
It has been the crying need of the industry for years—tell 
the consumer exactly what is being bought, in return for 
the faith in buying what cannot be seen. 


It is not strictly proper to turn a market reveiw into 
an editorial; but when the sentinel keeping watch over this 
field of action sees all peacefully sleeping he can but re- 
port, “All's well.” What need is there in this holiday 
season to say that any certain article is quoved at the same 
figures as previously named, or to repeat with monotonous 
regularity, “The market is quiet and trading light” through 
all the list of canned articles? If there be anyone in this 
time who wishes definite information as to prices on any 
article, he can easily satisfy himself by referring to the 
proper market pages where these prices can be found. 

This would seem to be the time of all times for casting 
up our accounts, noting our failures, and determining upon 
a better course the coming year; and anything or every- 
thing that will help to this considerat‘on at- this ime is 
strictly within the purview of a market report, because it 
will have a direct bearing upon the coming year’s markets, 
if the determinations are well made and faithfully carried 
out. Davy Crockett said, “Be sure you are right. then go 
ahead,” but before you can be sure you must give consid- 
eration, and as the New Year promises to be one filled with 
the go-ahead spirit, now is the time for such consideration. 

May your Christmas be filled with joy and happiness ; 
be the birthday of new resolutions to higher aims, and the 
coming year witness the realization of them. Our heart- 
iest greetings to you all. 


day. 
Baltimore. 
nearket. 


you pack from 1 to 10 thousand cases per season by hand, using cap 
hole cans, it may be costing you more than is necessary. Can you afford 
to overlook any proposition that will pay for itself in one short season? 
Can you afford to pay 30% more than is necessary? 
investigated have bought—some several times. 
you will buy. Cut out the IF, lose the doubt and send for booklet to- 
Address Handy Capper Mfg. Co., Mad. Savings Bank Bldg., 
Makers of the only successful single-steel capper on the 


Others who have 
If YOU investigate 


| | 


The New York Market 


The taking of the inventory is growing in importance and checking all business—Tomato 


market weak—No changes in corn—Business in all lines light—Noted in the 


Market. 


Reported by Telegraph 


New York, Dec. 19, 1913. 

The Market.—The usual bugbear of the annual in- 
ventory has slowed up all buying and transactions are 
limited to the actual requirements of the purchasers. 
This matter of inventory has become so important in re- 
cent years that it is almost impossible to get any business 
done at all the last two weeks in December and, perhaps, 
the first week in January. The average buyer is so fear- 
ful of having any considerable quantity on hand at the 
close of the year that he almost refuses to take the sup- 
plies he needs to carry on his daily business. Whether 
or not the records under such conditions show that a 
greater amount of business has been done is a question 
which only those buyers can decide for themselves. It is 
hard to s¢e what advantage there is in refusing to buy 
late in December, and then rushing in and buying stock 
as some of them do the first part of January. Because of 
this fact general business has been dull during the week 
just closed. All holiday buying is ended and nothing is 
done now except to fill in broken stocks here and there 
sufficient to keep going until the turn of the year, when 
more than one will be obliged to make rather liberal pur- 
chases. Stocks in retailers’ hands are now low and they 
will be lower before the year ends. Prices are barely 
maintained and probably a firm offer for any considerable 
quantity of the leading varieties would secure some con- 
cessions. 

Tomatoes.—The market has been weak most of the 
time since last reports and buying has been generally on 
a small scale. A good many packers have become tired 
of holding and want to dispose of their stock before in- 
ventory time. The result is concessions have permitted 
buyers to pick up bargains here and there and consider- 
able business has been done in this way. The expected 
upturn has not taken place nor does anything indicate a 
change for the better for the present. No. 2s are 
quoted in a general way at 47%7M%c., but sales have 
been made as low as 45c. On the other hand, some deal- 
ers are holding firmly up to 50c. and will let nothing go 
except at this price. No. 3s are freely offered at 67¥c. 
and more than one sale has been made at 65c. for No. 10s, 
$2.30@2.35 seems to cover about the range, but movement 
has been small. Offerings of New Jersey pack are made 
more freely, but buyers are not disposed to take more 
than they need at the moment. Some lots of No. 3s are 


offered a little more freely at outside figures. No. 10s are 
more active at $2.60 factory. 

Corn.—It is hard to find fancy in either Maine, New 
York or Southern pack. Most holders are firm in their 
views and refuse to make concessions on these grades. 
In other grades not much change is noted, though there 
seems to be a fair call for State packing in standards and 


some business has been done at 85c. laid down. Maine 
style pack is held at 65c. factory, but movement is light. 


Nothing is said about Western stock, but it is known 
that movement is pretty slow. Nothing has been done in 


either future tomatoes or corn during the week now 
closing. 

Peas.—Futures are slow and jobbers show no dispo- 
sition toward supplying their wants at present. They 
say they must have a better knowledge of the situation 
before making purchases. Some buying has been done in 
a small way on the finer grades, but on standards and 
lower the market is neglected. A good deal of old pack 
stock is offered principally in ordinary grades and the 
market on this is easy. Holders are exerting pressure to 
sell in some instances. Standard No. 5s have sold for 
65@75c. factory. All the better grade stock is held with 
confidence. Sellers of Western futures will have to re- 
duce their prices to attract much attention from New 
York buyers. No. 1 Alaskas and Admirals have sold at 
$2.25. Bids of $2.00 were refused by several holders. 
Common grades have sold at Y5c. laid down. A lower 
level of prices is expected before the year closes. 

String Beans.—One sale of No. 1 was reported at 
$2.35. So far as known this represents in some degree 
the actual situation in the market. Buyers are hardly 
interested and sellers familiar with the statistical situa- 
tion are not anxious to dispose of their holdings. 

Asparagus.—The market seems to be more than 
steady within the range quoted, but demand is light and 
holders are in a way glad to dispose of their stock at even 
a slight concession. Movement is very small. 

Spinach.—All stocks are held as quoted, but selling 
is upon a moderate basis. Most buyers seem to be fairly 
well supplied. 

Beets.—No change in the situation and conditions do 
not favor any shifting for the present. Holders are firm 
in their views, and because they refuse to make conces- 
sions business is dull. 

Pumpkin.—The active trade for the fall is over and 
movement is now limited to the actual requirements of 
those who buy. The crop was short and prices generally 
run high. 

Succotash.—Not much interest has transpired in the 
market, yet most holders are firm and refuse to make 
concessions even when it will bring them increased busi- 
ness. 

Fruits.—The tone of the market is strong and some- 
what more movement is reported on all offerings in fancy 
California aspricots, peaches and pears. Demand is much 
less than it was last week, but what remains seems to be 
confined to the actual needs of the moment. 

Apricots.—Spot 24 extra standards sell at $1.85@ 
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1.87% and very little in this grade can be obtained at less 
money. No holder in this variety has any considerable 
supplies. 

Peaches.—A fair business is noted in lemon clings 
and the market seems to be about ready for another ad- 
vance. Stocks on the Coast are sad to be in small com- 
pass. A fair demand is reported for Southern pies and 
prices tend higher. The primary market is now slightly 
above the parity of cost laid down. Yellow free peaches 
are offered a shade more freely. 

Apples.—State No. 10s seem to be more freely held 
at packing points and movement is somewhat restricted. 
Other grades are unchanged and are quoted about the 
same as they have been heretofore. 

Cherries.—Californias are held firmly at quotations 
and perhaps in some instances the tendency of prices is 
upward. In the main, however, quotations given cover 
the range of sales. Southern pack are held steady, but 
movement is slow. 

Pineapples.—The market remains substantially as 
quoted, with movement chiefly in small lots and to fill 
the requirements of the trade. Foreign grades seem to 
be a little easier obtainable. 

Raspberries.—No change is noted. No. 2s are held 

at 90c. and No. 10s at $5.75. It may be an item of in- 
terest to know that dried raspberries are easier up the 
State and quotations tend downward. 
Blueberries.—Quotations have been withdrawn, as 
few No. 2s and No. 10s are on this market. The supply is 
too small to warrant publishing the figures. What is 
paid is a matter of negotiation between buyers and sell- 
ers. 

Strawberries.—Little change is noted in the situation 
and buyers are taking only what they consider essential 
to carry on their business. All best grades are firmly held 

-and no holders seem disposed to make concessions. 

Gooseberries—The tendency is downward rather 
than upward, though movement is too small to make any 
considerable difference in the market for the present. 

Salmon.—Some holders refuse business at $1.30 for 
spot red Alaska and it is impossible to buy good brands 
at less than $1.321%4 here. Even at this price very little 
stock is offered. It is harder to find pinks under 77%c. 
Coast markets are tending upward and are already on a 
higher level than they are here. Columbia River is held 
up to outside quotations and movement is limited. Me- 
dium red is firm, with very little offered except here and 
there a small lot. Chums are unchanged. 

Sardines.—A firm market on all domestic varieties is 
reported, but movement seems to be limited to relatively 
small qualities. The figures of the output on the Maine 
coast encourage the belief that prices will go higher when 
buying begins after the turn of the year. Packing in all 
foreign grades is about at a standstill, and the supplies 
obtainable are insufficient to satisfy the requirements of 
the home trade without considering exports. 

Oysters.—A buying interest is reported and prices 
are steady. No. 2, 10-ounce, are quoted at $1.471%4@1.50 
and No, 2, 8-ounce, $1.32@1.35; No. 2, 12-ounce selects, 
$2.371%4@2.40 laid down. A fair trade is reported for fu- 
tures. 

Shrimp.—Not much movement is reported, but No. 
ls are offered at $1.17% and No. 1% at $2.27Y%. 

Crabmeat.—No. 1s are out of the market. 
still obtainable at $2.50 outside. 


No. % is 


PICKED UP IN THE TRADE. 
One lot of sliced No. 2 Hawaiian pineapple was offered 


a $1.65 on the spot in a small way. 


Under pressure of offerings from a number of packers 
business was done in full standard No. 3 Maryland tomatoes 
at 65c. factory for New York account. 


No. 10 Southern pack spinach sold here during the week 
at $3 laid down New York. 

A block of 1,000 cases No. 2 standard tomatoes were of- 
fered at 45c. f. o. b. Maryland peninsula shipping points. 

Charies Corby, of the Corby Commission Company, re- 
ceived a telegram from C. H. Clark, of the Kelly-Clark Com- 
pany, Seattle, which says that final figures show a total Alaska 
salmon pack for 1913 of 1,973,000 cases red, 34,000 cases 
kings, 77,000 cases medium red, 1,404,000 cases pinks and 
275,000 cases of chums. This is a falling off in medium reds 
and chums of about one-half from the 1912 pack, while the 


pack of standard reds and pinks is about the same as the year 
before. 


Representatives of California canners say that only a 


small jobbing business is in progress. They believe that the 
activity of the market is virtually over until the 1914 goods 
are under consideration. The lines are badly broken and in 
some instances entirely sold up. 


One sale of 3,000 cases of No. 3 full standard Maryland 
tomatoes was reported at 65c. factory for New York account. 
Some stock is offered at 71%c. laid down. 


; From Green Bay, Wis., comes the announcement of open- 
ing prices on 1914 pack sauerkraut by the William Larsen 
Canning Company. Four-gallon kegs, 90c.; 5-gallon kegs, 
$1.00; 10-gallon kegs, $1.50; half-barrels, $2.25; barrels, 
$3.50; 40-gallon casks, $4.50; 45-gallon casks, $5.00. 

A letter from the J. K. Armsby Company in referring to 
California canned fruits says that most of the warehouses 
look as though they had been especially cleared for some par- 


—e reason, so light are the stocks. Sales have been very 
eavy. 


L. P. Haviland, the well-known vegetable packer, of Cam- 
den, N. Y., was a visitor in the canned foods trade during the 
week. He said that his business had been good so far and 
that his surplus will not be heavy. 


No. 5 Wisconsin and State peas are offered freely in a 
range of 70@72%c. laid down here. 

W. E. Robinson, of W. E. Robinson & Co., Belair, Md., 
has been a trade visitor during the week. He said that toma- 


toes are picking up, but that they are still somewhat unsettled 
in places. 


Portuguese cables say that the catch of sardine fish is 
the smallest on record and business will be greatly restricted 
in consequence. The scarcity of French sardines is more pro- 
nounced than it was earlier. 


No. 10 sauerkraut was offered by one packer at $2.40 
here for prompt shipment from the South. 


A car of Southern pack Shoepeg corn was offered by one 
packer at 60c. f. o. b. factory. 


No. 3 standard sweet potatoes were offered by one packer 
at 65c. for prompt shipment f. o. b. 


T.G.Saks, of the South Jersey Canning Company, Podrick- 
ton, N. J.. was a trade visitor during the week. He said that 
trade conditions are fair in his vicinity and that some packers 
are nearly cleaned up. t 

Cables from Norway say that no sardine fish are running 
and the pack will be too small to be considered. 

Gustav Porges, of the Strohmeyer & Arpe Company, says 
that sardine stocks in Europe are the lightest in many years. 
Now is the time when the winter fishing should be at its 
height, but nothing is being done and every importer is an- 
xiously waiting for stock. Buyers in this country are paying 
the high prices asked, and are still in need of fish to fill their 
wants. Stocks in France, Belgium and Portugal are low. 

Austin, Nichols & Co. are arranging for a complimentary 
dinner to members of the sales force and friends of the house 
on Saturday of this week. Lewis E. Pierson, president of the 
concern, will preside and act as toastmaster. The guests will 


include Cass Gilbert, the architect, and Henry Havemeyer. 
James Butler, of James Butler, Inc., has resigned as 
president of the concern that operates so many retail stores, 
The directors elected Thomas Butler to succeed him. 
HUDSON. 
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No. 15 K. Round Can Flanger 


An entirely Automatic Machine of the four chuck type, 
continuous in operation. The movements of the chucks are so 
laid out that they are comparatively slow and the bodies are 
flanged without danger of cracking the tin. It is arranged’ 
with Automatic Body Feed, and handles can bodies from 2 to 
65% inches in diameter at the rate of 100 to 150 a minute. 
The friction clutch with which it is fitted allows of independ- 
ent operation and instant control. 


“Builders of the Complete Line” 


Can Machinery Catalogue 14 7, on request 


E. W. BLISS CO., 25 avAMs STREET, BROOKLYN, N. Y. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 565 West Washington Street, Chicago, Ill. 


| FIRE INSURANCE 
CANNERS EXCHANGE SUBSCRIBERS 
AT 


WARNER INTER--INSURANCE BUREAU 
THE RESULT OF CO-OPERATION JANUARY Ist, 1913 


Insurance in force - $20,621,472.15 
Cash Savings for five years, in excess of - - 355,000.00 
Losses paid in five years - 306,838.67 


RESULTS ARE PROOF 


FOR FULL PARTICULARS, ADDRESS 


LANSING B. WARNER, Incorporated Attorney 
111 W. MONROE STREET, CHICAGO 


ADVISORY COMMITTEE FOR CANNERS EXCHANGE SUBSCRIBERS 


FRANK VAN CAMP, Chairman WM. R. ROACH GEO. G. BAILEY, Treasurer 
Indianapolis, Ind. Hart, Mich Rome, New York 
L. A. SEARS, T. HERBERT SHRIVER LANSING B. WARNER, Secretary 
Chillicothe, Ohio Westminster, Md. Chicago, Illinois 
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The Chicago Market 


Nearly all buyers of this section will attend the Baltimore Convention—The unreason- 


ableness of the tomato market demoralization—An arrangement of our banking 


system—A plan of relief suggested—Future prices on corn—Samples of pimientos. 


Reported by Telegraph 


Chicago, Dec. 19, 1913. 

The Baltimore Convention.—| have made personal 
inquiry among the buyers and proprietors of Chicago and 
find that most of them expect to attend the National Can- 
ners’ Convention at Baltimore, February 2 to 6th, 1914. 
Great interest is being taken in the matter and the im- 
pression is prevailing that it will be the greatest of all 
conveitions held. 

Canned Tomatoes.—The buyers here have lost inter- 
est in the situation. They all seem to have plenty of stock 
and are very busy helping promote holiday sales and to 
price up and arrange their stock of canned foods for in- 
ventory taking on January Ist instant. 

A Trivial Increase.—The motto of Punch, the comic 
illustrated paper, is “What fools ye mortals be.” Why 
should every one who owns a few cases or a few thou- 
sand cases of canned tomatoes grow nervous and panicky 
because the output of 1913 is just one and 31 hundredths 
per cent. (.01-31-100) greater than the output for 1912? 

This alarm looks especially ill advised when it is real- 
ized that the output of 1912 was practically all consumed 
and that jobbers’ warehouses and retailers’ shelves were 
freer at the close of last season of canned tomatées than 
for many years before. Why has it been considered es- 
sential to slaughter the price and demoralize a wholesome 
situation when the actual position is so strong? I sup- 
pose it is because the banks refused credit to the canners, 
but is it not a crime and a shame that banks have been 
given such power? Is it not desirable that the leaders 
of the industry at once appoint an investigating com- 
mittee to enquire into the causes of the condition and 
arrange through the power of the great national organ- 
ization that the big metropolitan banks extend such 
credit to canners that such a situation cannot again 
happen? 

The people’s money is deposited in the banks. Much 
of it belongs to growers, grocers and canners, a large part 
of it. in fact. Shall these banking concerns be permitted 
to lend this money to all the wild-cat mining, railroad 
and stock-gambling ventures in the country and to every 
kind of a manufacturing inflated enterprise, when the 
canning industry, with its great, valuable and salable 
food supply, cannot obtain sufficient credit to enable it 
to prevent its product from being placed on the bargain 
counter? 

It is a scandalous and shameful condition of affairs 
and shows how grandly beneficial a finance committee 
would .be which would make it a duty to promote the 
credit of canners and arrange with the big banks to lend 
money on consignments of canned foods on warehouse 
receipts. 

I will undertake to arrange with the aid of a Chicago 
committee that the banks of Chicago will lend ten mil- 
lion dollars on reliable canned foods located in public 
warehouses and properly insured, against packers’ paper 
secured by warehouse receipts. Let’s have the committee 
composed of canners, wholesale grocers, brokers and sup- 
ply people, with members and representatives in the big 
banking centers, and I will assure you that the industry 
will be able to get all the credit)and money it will require 
to keep itself on a basis of stability and safety. 


Now some fellow or maybe a whole lot of fellows 
whose interests would be opposed to the plan will say, 
“Oh! that is a bluff; he has no money and he is playing 
to the galleries.” 


Well, Christ and Christopher Columbus and Gaiileo 
and a few other world’s good workers had their good ser- 
vices ridiculed and derided, and I have no doubt that 
when Gabriel blows his trumpet announcing the advent 
of judgment day, some fellow or fellows will pooh! pooh! 
it and assert that it is a factory whistle or a fog horn. 


I have talked with Chicago bankers and they say 
there will be no difficulty about the matter if it is pre- 
sented and approved by the proper kind of a committee 
and arranged to comply ‘with banking rules, and, as one 
of these banks alone has deposits of one hundred and 
fifty million dollars, I guess there would be no trouble 
about carrying the canned food surplus, if other great 
banking centers would do as well, and thereby establish 
the canned food industry upon a credit basis that it needs 
more than does any other of the great industries. 


It is reported that some No. 3 sub-standard tomatoes 
sold here this week for 70 cents, and that 67% cents Chi- 
cago was declined. 

Canned Corn.—Illinois canners (several of them) 
have named prices for future 1914 pack as follows f. o. b. 
canneries, viz.: No. 2 standard, 65c.; No. 2 extra stand- 
ard, 70c.; No. 2 fancy, 80c.; No. 2 fancy Country Gentle- 
men, 80c. 

There are no spot transactions in a jobbing way to 
report. 

Canned Peas.—A sale of 2,000 cases of No. 3 sieve 
No. 2 cans Alaska peas, grading extra standard, was made 
here this week, delivered at Chicago for 90c, regular. 

I noticed a rejection of low grade peas which, though 
fairly edible No. 4 Alaskas, ran irregular and had some 
cans in a lot which were cut that contained a large pro- 
portion of yellows. The price f. 0. b. Chicago was 65c., 
and yet the goods were rejected, as the buyer insisted 
that the goods were not like samples shown and said that 
he could get goods that would run standard and regular 
at that price. 

Canned Pimientos.—I have received a letter from 
Georgia which greatly interests me, accompanied by two 
cans of pimeientos (sweet red peppers), packed in No. 2 
sanitary cans. The letter is as follows: 

Pomona, Ga., Dec. 11, 1913. 
Wrangler, 657 West Randolph St., Chicago, Il. 


Dear Sir: We notice in a recent issue of The Canning 
Trade that you offer to comment on quality of canned foods. 

We are sending you by today’s mail two cans of Spanish 
pimientos, which we experimented with the last season to see 
if we could put up an article as good or better than the im- 
ported goods. We know of no one who has been able to put 
up pimientos in this country, but believe it can be done. Your 
comment on the samples sent will be appreciated. 


Yours truly, WAYMAN & RIEGAL. 


I took the samples to two experts in order to have 
their views as well as my own. The first compared a can 
with a can of the famous “Picador” brand of imported 
Spanish Pimientos. The Georgia product was of a beau- 


tiful bright uniform red color, while the Picador or Span- 
ish was of an ugly yellow with a few red pieces in the can. 
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REG. U. S. PAT. OFFICE 


As the quality of canned foods depends, to a large extent, on the quality of Soldering Flux 
used, it is important that you use Soldering Flux of the best quality. Our chemists are paying 
special attention to Soldering Flux used in manufacturing and capping packers’ cans, and not a 
pound is shipped by us which does not stand the most rigid tests. 

Eureka Soldering Flux is indispensable in the canning business, because it is pure and abso- 
lutely free from acid or any other harmful ingredients. 

Drop us a line and we will give you other reasons why you should use this well-known brand. 


Manufactured Only By 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


MORRAL BROTHERS Morral, Ohio 


Manufacturers of and Dealers in 


COMPLETE LINE OF CORN CANNING MACHINERY 


Read what two of the leading canners of the United States have to say about 
the Morral Corn Cutter. The companies have replaced all other cutters with 
THE MORRAL CORN CUTTER Either single er double cut = =Morral Cutters and each company has 26 Morral Cutters in use. 


TESTIMONIALS 


Eureka, Ill., Feb. 22nd, 1912. 
Morral Bros., Morral, Ohio. 
GENTLEMEN :— 

We have used several of your Morral Double Cut Corn Cutters during 
the past two seasons and our experience with them has been so satisfactory 
that we are enclosing our order herewith for eighteen more in order to re- 
place all the cutters of other makes which we now have, and thus make our 
entire equipment at both plants of Morral Cutters. 

The principal advantage we find for your cutters is in the feed. It 
takes ears of various shapes and sizes without strain on the machine, and 
what is more important without clogging the machine and thus saves both 
time and corn., both of which are especially valuable in a canning plant. 
We also find that the cost of repairs for your machine is only one-third to 
one-fourth the amount averaged by other machines we have used. 


PATENTED Yours very truly, 
DICKINSON & CO. 
By Richard Dickinson. 


Messrs. Morral Bros., Morral, Ohio. Circleville, Ohio, October 3, 1912 
GENTLEMEN :— 

It gives us great pleasure to reply tO yours of the 2nd We now have our plants equipped with twenty-six of your double 
cut Cutters and would not think of again using a single cutter. ; 

Corn cut with your double cut has pleased the jobbers and consumers to such an extent that they will not have the single 
cut. All our tests figure that we save the price of your double cutter each year over Cutters we previously used in the way of capacity, 
maintenance and durability. If any packer doubts this assertion send him here oe packing season. 

Yours respectfully, . E. SEARS & CO., By H. M CRITES. 


WRITE AT ONCE TO MORRAL BROS. FOR PRICES AND FURTHER PARTICULARS. 
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The appearance was all with the Georgia product, 
not only as to the red and uniform color, but as to free- 
dom from black specks or blemishes. ¢ In fact, it was - 
handsomest can of Pimentos I have ever scen, and fillea 
completely full. 


The flavor of the Spanish product was more pungent, 
better in fact, but not disagreeably so. The Georgia 
product was almost devoid of the pungent pepper flavon, 
very sweet in fact. It was suggested that the Spanish 
product got its pungency from quite a number of seeds 
of the pepper which were in the can, but the buyer did 
not think so. The Georgia product had no seeds what- 
ever in the can. 

Expert No. 2, who gave an opinion, stated that the 
color was the great thing, and that Georgia had Spain 
“skinned to death” on the color proposition. 

He said that peppers in this style were largely used 
for garnishing rather than for flavoring, and that the 
beautiful red color of the Georgia product was “all to the 
good.” He also said that a hot flavor was not agreeable 
to many people, and therefore not desirable. 

In my own opinion I rather take a middle course, and 
would suggest that if Messrs. Wayman & Riegal could 
arrange to have their peppers just a little more pungent, 
and I have no doubt it could be easily dune,possibly by 
the introduction of the seeds, or a piece of hot pepper in 
each can, that they. would have an article vastly superior 
to the imported and quite salable. 

A No. 2 can, however, is too large, except for hotel or 
restaurant use. Some sweet peppers are used for serving 
whole, but they are largely used for garnishing or flavor- 
ing. The imported are put up in 1 lb. and % Ib. cans. Ii 
the price was low the No. 2 size would, of course, sell, 
but few of that size are imported. 


There is no reason whatever that the heavy importa- 
tion of Pimientos should continue when such beautiful 


_»goods can be produced in this country. I understand that 


some are being canned in California. 


I have received from the South Lebanon Preserving 
Company, of South Lebanon, Ohio, two cans of No. 3 4% 
inch sanitary cans tomatoes, with a request to give my 
opinion of their quality. 

I carefully weighed the contents for solids and found 
them to net, after being drained two minutes on a flat 
quarter-inch mesh wire screen, 211%4 and 22 ounces of to- 
mato. The tomatoes were perfectly peeled and cored and 
of uniform selected color and size. The color was not a 
deep or purple red, but of a lighter red, but the tomatoes 
were perfectly ripe and of fine flayor. I would grade 
them Strictly Fancy. 

A Merry Christmas.—The readers of The Canning 
Trade are patient and uncomplaining peopie. They have 
read my fantasies and fulminations now all during 1913 
without expressing their wrath or weariness, for all of 
which I am grateful. I have tried to give them a little food 
for thought or useful suggestion in each number, and to 
avoid the worn pathway of the commercial writer who 
has a more difficult task to make his information interest- 
ing than the writer of fiction, for the man who writes the 
market news must stick to facts and curb his imagination. 

I have had occasion to criticise some trade customs 
and abuses, but I have done so, as I could not as well 
express it, as did a very great-souled man. “With malice 
toward none, with charity for all, with firmness in the 
right, as God gives us to see the right.” 

I therefore wish a merry Christmas to all, and to all 
a good night. WRANGLER. 


special advertising effort. 


shipment. 


The remarkable reception accorded the new Knapp Labeling 
Machines by our old customers as well as new ones is certain- 
ly gratifying, particularly as we have recently made no 


Our sales were never so large, the machines never so good. 
Although, we are increasing our facilities for handling this 
increase of business, it is best to order early to insure prompt 


Each machine fully guaranteed. Let us tell you 
more about the KNAPP WAY. 


The FRED H. KNAPP COMPANY 
WESTMINSTER, MD. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont.. CANADIAN DEALERS. 
BERGER & CARTER CO., San Francisco, Cal., PACIFIC COAST DEALERS. 
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PERFECT LABELS 


THE ADDITIONS TO OUR BUILDINGS AND EQUIPMENT 
ARE NOW COMPLETED. 


WE ARE BETTER PREPARED THAN EVER BEFORE 
TO GIVE 


Highest Attainable 
QUALITY 


AND 


Prompt Deliveries 


ASK OUR CUSTOMERS. 


~THE CALVERT LITHOGRAPHING CO. 


“THE MODEL SHOP” 


DETROIT, MICH. 


Chicago Office 
938-939-940 Unity Building. 
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Seattle 


Market 


Prices have settled for sometime to come—Buying very quiet—Large shipments to 


foreign countries— Packers and holders of pink salmon disappointed—Notes on 


fruits and vegetables. 


Reported by Telegraph : 


Seattle, Wash., Dec. 19, 1913. 


Salmon.—With the approach of the holidays the 
salmon market has quieted down. Few orders are now 
coming through from any points What little business 
has developed is principally from the domestic trade. 
Now that prices of all grades except pinks have advanced 
there is not much likelihood of any further advance for 
some time to come, and therefore but little inducement 
for jobbers or retailers to take on further stocks at this 
time. So far as the demand is concerned from now on, 
consumption will have a lot to do with the call for canned 
fish. In the Northern markets the demand will be light 
until Spring. It is said that in the South canned salmon 
is moving briskly in a retail way, and that there is bound 
to be a good deal of repeat business after the first of the 
year. Now that the Mexican situation has cleared up, at 
least as far as intervention on the part of the United 
States is concerned, some stocks that were bought in the 
belief that there would be war between the United States 
and Mexico, and that a demand for fish would develop on 
that account, will have to be moved in other channels, in 
all probabilities. There was not very much of this, but 
yet there was some. 

Heavy shipments of canned salmon are being made 
by water to foreign countries this month. The Blue Fun- 
nel liner Titan, loading here for Liverpool and other Eu- 
ropean ports, will take over 150,000 cases, probably the 
largest single shipment to be made this season. A large 
portion of this, however, was loaded at Vancouer, B. C., 
and is the product of British Columbia canneries. 

Pink salmon still rules steady, with no immediate 
prospect of an advance. Pink packers are rather discou:: 
aged at the turn the market has taken, but those who can 
will hold until next year, in the hope thar une 1914 pack 
will be so light prices will have to advance of their own 
accord, 

Washington packers are considerably disturbed by a 
decision that has been handed down by the highest court 
in Canada, to the effect that the salmon fisheries are under 
the jurisdiction of the Dominion government, and not the 
British Columbia provincial government. For years the 
provincial government has handled the salmon fisheries, 
and has co-operated very closely with the fisheries offi- 
cials of the State of Washington in all matters of mutual 
interest. Now that the Dominion officials have authority 
over the Canadian salmon fisheries, packers here on Pu- 
get Sound are afraid that trouble may arise, and that the 
same close co-operation may no longer be pussible. They 
fear that the Dominion officials will not take the same in- 
terest that the provincial officers did, due to their lack of 
knowledge of local conditions. Inasmuch as salmon fish- 


eries are confined to the West Coast, packers are ex- 
tremely sorry that the provincial authorities have lost ju- 
risdiction. While the United States government claims 
jurisdiction in some respects over the salmon fisheries in 
Washington, in all the more important things the state 
officials are supreme. 


Salmon interests are getting ready to combat the new 
state reguiations governing the taxing of the industry. 
The Attorney General has handed down an opinion at the 
request of the State Fish Commissioner, L. H. Darwin, 
defining the law. Prominent salmon handlers believe 
there is room for an argument, and will test the law in 
the courts. 


The new fishermen’s dock, built by the Port Commis- 
sion of Seattle, has just been completed and thrown open: 
This dock is expected to be the headquarters of all deep 
sea fishing operations in the Northwest, and to be the 
point where vessels are outfitted and where the crews are 
obtained. Provision has also been made for docking and 
repairing fishing vessels. The Pacific Fisheries and 
Packing Company of Aberdeen has just announced its 
seasons peck of salmon and clams as 38,700 cases, valued 
at about $300,000. 

Fruits and Vegetables.—George Burrington, of Bur- 
rington & Case, who handle a large percentage of the 
fruits and vegetables packed by Washington canneries, 
reports that Washington plants are practically cleaned 
up on their season’s pack. He says the market is reason- 
ably firm and that the packers have for the most part ob- 
tained good prices. On account of the many acres of 
small fruits which have been planted in Washington and 
Oregon during the past two or three years, Mr. Burring- 
ton looks for a greatly increased pack of these commod- 
ities another year. In fact, he believes the pack will be 
the largest ever known. 

Arrangements have been made by the Washington 
Fruit Growers’ Association to operate the cannery at 
Centralia another season. The Commercial Club has of- 
fered the association the free use of the plant if it will 
put it in condition and operate it next season. New ma- 
chinery will be installed during the winter. The plant 
has not been operated for some time. 

“SALMON.” 


To Save Money See the 


“Wanted & For Sale” Ads 
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' Baltimore Convention News 


All the News regarding the great Convention of the National Canners’ 
and Allied Associations to be held at Baltimore | 
February 2nd to 7th, 1914 


Realizing that the entire Canning Industry is anxious for full 
information regarding all features of the Convention City, ‘“THE 
Canning TRADE”’ will each week, from now until Convention 
time, give pertinent information of this kind in this column. 
It will endeavor to anticipate your inquiry but if you don’t 
see what you want, ask for it. 


IGGEST 
EST 
ALTIMORE 


We had so much Convention news last week, of the pea The first telegraph line was operated. 
variety, that we were afraid you would tire of it, so we re- The first electric car was operated. 
frained from saying anything of the greatest Convention of The first ribbon of American silk was made. 
them all—the Baltimore Convention in February. The first steam engine for traction purposes was oper- 
Even if this Convention were not going to be a gathering ated. 
of all canners worthy the name, from all sections of the coun- The first steam vessel to cross the Atlantic was sent out. 
try and representing every industry, directly or indirectly con- The first steam vessel entirely of iron was constructed. 
nected with the business, it will be found worth the trip to The first iron building was erected. 
come to Baltimore. For this is one of the most famous cities The first revolving cylinder press was made. 
in the United States, with more real merit and solid accom- The first armor plate was made. 
plishments to boast of than any of our other great American The first linotype machine was made. 
cities. In fact, if some of our other boastful cities had any- The first electric locomotive was used by a railroad. 
thing like the real claims to make, which Baltimore has, The first carbureted hydrogen gas was made. 
“they’d bust their bilers blowing about ’em.”’ The first monument to George Washington was erected. 
Standing at the head of those great Southern States noted The birthplace of ‘‘The Star-Spangled Banner,’’-the Na- 
‘for their hospitality, it is but natural that Baltimore’ should tional anthem. 
show that gentlemanly modesty so becoming to true greatness; And among the manufacturing industries of the world, 
and so she does not boast. But that any one might question Baltimore is 
our claims, consider these few pertinent facts of history: First in the canning and preserving industry. 
IN BALTIMORE: First in the oyster industry. 
The first railroad was organized, and built. First in the manufacture of cotton duck. 
The first patent for a locomotive was granted. First in the manufacture of straw hats. 


BALTIMORE—The Home of Education and Refinement. 


@ 
4 


JOHNS HOPKINS UNIVERSITY—One of the Most Famous in the World. 
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First in medical and surgical education. 


First among the world’s Universities—The Johns Hop- 
kins. 


The largest banana market in the world. 

First in the manufacture of fertilizers. 

First in the bonding business. 

The greatest bituminous coal shipping port. 

First in individual homes; in real home life and enjoy- 
ments; in the variety and excellence of her menu; in the qual- 
ity of her climate, extremes of either heat or cold being un- 
known. 

Baltimore’s recovery from the disastrous fire of 1904, 
upon her own resources, unaided by the outside world, stands 
as the greatest feat recorded in history; for it was accom- 
plished in the shortest time, in the most thorough manner, 
without the failure of a firm or individual and without the loss 
of a single life. 

Baltimore has been called the city without graft, and she 
is. Within ten years of the devastating fire, Baltimore has 
been building a $20,000,000 sewerage system; is spending 
$10,000,000 on improved wharves and docks, and under the 
administration of our present Mayor—James E. Preston—has 
widened, improved and repaved hundreds of miles of streets; 
beautified and greatly added to the illuminating features of 
the city; built new schools and improved old ones; built a 
high-pressure water service of unequalled ability, and in the 
face of all these municipal improvements, and many others 
too numerous to mention, has actually reduced the tax rate. 

If the above accomplishments of our City Authorities does 
not rank first among all American or foreign cities, we will be 
pleased to learn of a better showing. 

You will most certainly be here to see for yourself and 
to meet your fellow laborers in this great industry—for they 
are all going to be here. 

We expect to see a full attendance of the milk canners for 
the first time in the history of the Association, and on behalf 
of the entire industry we heartily welcome them, and trust 
they will take a full share in all that goes on. We cannot offer 
them the fatted calf, because they have not been the prodigals, 
and besides this would be most too much like expecting a man 
to take his own medicine. But we heartily welcome them to 
our city, as they are to the Association. 

And we trust the fish canners, those great packers of 
sardines and salmon, will favor us with their presence, and 
come join their brothers of the fruit, vegetable, meat, milk 
and soup clan. Then the menu will be complete, with the ex- 
ception of the nuts, but we warrant that even these will not 
be wanting when the great day comes. 

And the jobbers and the brokers will be here and warmly 
welcomed—the latch string is out to them, and to all. 

It’s going to be a great gathering, and we hope no unfore- 
seen happening will deprive you of the pleasure of being 
present. 


This Concerns Your Business 


Does the public recognize your goods by a trade-mark? 
Is your trade-mark imitated? 
Have you a deed for your trade-mark? 

The United States registers valid trade-marks to the real 
owners and issues a Certificate of ownership. 

Have you such a certificate? 

Congress enacted a new law relating to trade-mark registra- 
tions on February 20, 1905. 

If your trade-mark is not registered under this Act it should 
be at once. 

If it was registered in the Post Office before the new law went 
into effect it should be registered. The repealed law was 
defective and Certificates issued under it do not give full 
protection. 

The expense is small Write for information. 


EDWARD DUVALL, Jr. 


Bond Building WASHINGTON, D. C. 


APPLICATIONS FOR REGISTRATION OF TRADE-MARKS 
IN PATENT OFFICE. 


Serial No. 


66473 Letters A C A within a circular border. Used on 
fresh, canned and dried fruits since October 2, 1913. 
Applicant: American Consumers’ Association, New 
York, ¥. 

68490 Representation of statue of Liberty and word Liberta. 
Used on dried fruits since 1908. Applicant: Wayne 
County Driers & Packers’ Fruit Co., Rochester, N. Y. 

70863 Words: “King George.” Used on canned vegetables 
and canned fruits and canned fish since February, 
1913. Applicant: Strohmeyer & Arpe Co., New York, 

71590 Representation of an eagle between two cantaloupes 
against a black background and the word Eagle. Used 
on cantalopes since January 1, 1913. Applicant: 
Larry J. Toadvine, Salisbury, Md. 

71644 Words: The You Say. Used on oranges, pineapples, 
lemons, limes and grape-fruit since 1911. Applicant: 
Orin E. Spooner, Boston, Mass. 

71768 Representation of a turkey within a circular border. 
Used on .oranges and grape-fruit since November, 
1909. Applicant: Ocoee Citrus Growers’ Association, 
Ocoee, Fla. 

71799 Word: Lusitania. Used on canned salmon and canned 
lobster since June 10, 1910. Applicant: R. C. Wil- 
liams & Co., New York, N. Y. 

71800 Representation of a squirrel and word Squirrel. Used 
on oranges and grape-fruit since April 30, 1913. Ap- 
plicant: Walker Bros., Orlando, Fla. 

72174 Words: ‘‘Tender Stalk.’’ Used on fresh or garden as- 
paragus since 1890. Applicant: L. B. Sidway, Chi- 
cago, Ill. 


BUY THE MOST SERVICEABLE 


The No. 73 Canner’s Fire 
Pot is the hotest Fire Pot 
made and constructed to take 
care of the largest size cap- 
ping steel. A pot of meta] 
can be melted at the same 
time. It is NOISELESS, 
SMOKELESS and ODOR- 
LESS. The burner is of im- 
proved construction and has 
two heating surfaces. The 
gas is superheated before it 
is burned, producing an in- 
tensely hot blue flame burn- 
ing from each side to the 
center. A sub-flame heats 
the generator so that the 
heating flame can be turned low if desired thus saving fuel 
expense and the maximum heat can be had at a moments 
notice. Ample air pressure is produced by powerful automatic 
brass pump in tank. The top section is strongly made and the 
tank is of heavy galvanized iron, thoroughly braced to with 
stand hard usage. An ideal Fire Pot. They will save you 
time, fuel and money. All leading jobbers of canner’s supplies 
will supply at factory price or we will ship direct if cash 
accompanies the order. Send for catalog now. 


CLAYTON & LAMBERT MFG. CO. 


No. 73 FIRE POT 
Price Each, $7.00 Net 


DETROIT, MICH., U. S. A. 
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Seed Peas For Canning Purposes 


Address of Prof. F. S. Roberts before The Wisconsin Pea Canners’ Association 
December 4th, 1913. 


The question of procuring good seed is, I believe, of more 
vital importance than any one question that confronts the pea 
packer today. 

To a great degree the success or failure of the undertaking 
is determined either directly or indirectly by the quality of the 
seed sown, for without good seed no packer can expect to pro- 
duce a strictly high grade of the canned article. Poor seed has 
been the cause of more financial loss of prestige with valued 
patrons, dissatisfied growers, and, I might also add, loss of 
sleep to the packer, than all other causes combined. 

As every canner present readily appreciates, there is a vast 
difference between what constitutes ‘“‘good seed peas’’ as the 
term ‘‘good”’ is usually applied to seed, and ‘‘good seed peas 
for canning purposes.” 

If you were to ask the average farmer or business man 
what constituted good seed peas, you would very likely be told 
that it was seed that was of high germination, strong vitality 
and productive, and while these are absolutely essential qual- 
ities, seed might be, and as most of us have found from actual 
experience, often is endowed with all of them, even to a marked 
degree, and yet prove almost totally unfit for canning purposes. 

The quality which added to those mentioned, would pro- 
duce the ideal pea for canning, is ‘“‘Uniformity.” 


Not only uniformity of type, color, etc., but uniformity in 
‘the time of maturing to the proper stage for canning; for to 


get the maximum of yield and quality, we must have vines that 
grow and develop all of the pods as uniformly as possible and 
not showing all stages of maturity, from blossoms to seed, on 
the field at the same time. 

It is this quality of ‘“‘Uniformity’”’ that has proved to be 
the most difficult to obtain, and when acquired, to retain, as so 
many influences, such as weather and soil conditions, disease, 
improper care in the growing and handling of the crop, etc., 
seem to operate to destroy it. 

Many of the better class of seedsmen have accomplished 
splendid results along the line of originating, developing and 
perfecting strains of the different varieties, and have brought 
them in some cases very near to perfection from the canner’s 
standpoint, but nevertheless it is a lamentable fact that in a 
majority of cases the canner gets very unsatisfactory results 
from the seed which is delivered to him on his contracts. 


The problem being of such vital importance to our inter- 
ests, naturally leads us to seek the cause, for only by finding 
and removing the cause or applying a remedy can we ever hope 
for the desired relief. 

No doubt in many cases the canner himself is wholly or 
partially responsible for the unsatisfactory results, but as it is 
generally considered easier to criticize the faults of-others than 
to dwell on our own shortcomings, I would like first to find a 
little fault with our good friend, the seedsman. He has be- 
come so accustomed to being found fault with, whether he de- 
serves it or not, that he no doubt would feel somewhat offended 
if we failed to follow suit. 

But my humble opinion, gained from observation and ex- 
perience, is that the common practice of filling the canner’s 
order with what they term a “blend,” that is, the mixing to- 
gether of the crops grown by several of their contract growers, 
is responsible in no small degree for the unsatisfactory results 
obtained. Their delivery to you on your order for, we will say, 
1,000 bushels may contain seed grown by perhaps a half dozen 
or more growers, grown on a variety of clay, prairie or light 
soils, of various degrees of fertility, sometimes in different 
sections of the country under widely different growing condi- 


tions, sown on fields some of which may be infected with 
blight, sown at different depths, cut at different stages of ma- 
turity, and given a variety of treatment in sowing, harvesting, 
stacking and threshing, whereby some of the lots may have 
had their vitality or germination impaired, or have become 
mixed with seed of another type or strain. 

Fellow canners, if these crops were grown from the same 
lot of seed, and that the purest possible strain, would it be 
reasonable to expect that a blend resulting from the mixture 
of the several crops ,would when sown again produce a crop 
which would mature uniformly? 

No benefit to the canner can possibly be derived from thus 
blending the different lots, but on the other hand suppose that 
one or more of the lots had in some way become mixed with 
seed of another strain, or have become infected with blight, 
or in any way impaired, if sown separately the -damage might 
be confined to certain fields and the balance be of the desired 
quality, but when mixed together the entire delivery would be 
contaminated, and the resultant loss to the canner could 
searcely be figured in dollars and cents. 


The seedsmen are our friends and are in many ways an 
invaluable aid to us, and I do not wish in any way to discredit 
their work. But until they discontinue this practice, no matter 
to what degree of perfection they may have developed their 
seed stock, we can never be assured of satisfactory results 
from their deliveries. 

I understand that in handling their own seed stocks the 
lots are carefully kept separate. Why shouldn’t our order re- 
ceive the same attention? 

Enough blends of one kind and another will manage to 
develop without making them. 

Of course, to strike at the real root of the trouble, it 
would be necessary to go back to the grower, for it is while 
the crop is under his care that any damage would occur. The 
grower of a large percentage of seed is the farmer growing 
under contract for the seedsman or canner, as the case may be. 


Most of the better class of farmers who grow seed in this 
way give the crop the best of care and attention and using all 
reasonable means to preserve the purity and vitality, but among 
any large number of growers there is usually to be found a 
few who through ignorance, neglect, indifference or fraud are 
the original cause of many of the cares of the seedsman and 
also the canner. 

And I believe that to get the desired improvement in this 
department, it will be necessary for the contracting company 
to keep in closer touch with the growers. 

Perhaps by having one or more representatives in each 
locality who could give whatever was necessary of their time 
and attention, especially through the sowing, harvesting and 
threshing season, to the work of mingling with the growers 
and where necessary advising them as to the proper methods 
and preventative measures to be employed, in order to obtain 
the best results and to preserve the purity and germinating 
qualities of the seed. 

And in fact to see to it personally as far as possible and 
practical that the crop was properly sown, harvested and 
threshed, and that mixtures and injury did not occur. 

The small added expense would undoubtedly prove to be 
a most economical investment, and of great mutual benefit to 
all concerned. 

We are all familiar with the old chestnut, “If you want a 
thing done to suit you, do it yourself,’’ and there seems to be 
a growing sentiment among Wisconsin packers that owing to 
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DEAR MR. CANNER :— 


“A TIP FROM KITT” 


DON’T DO A THING, until you have made up your mind to be 
at the NATIONAL CANNERS’ CONVENTION AT BALTIMORE, 
FEBRUARY 2nd to 7th, 1914, as it is by far the most important 


matter connected with your business this coming Season. 
Yours very truly, 


KITTREDGELABELSCHICAGO. 


“SLAYSMAN” GANG SLITTER 


This machine will take sheets up to 31 in. wide 
and 28 in. long. It will strip down to 2 in. in 
width, and can be fed down to 3% in. in length. 
The machine is made very rigid, having 3x4}4 in. 
bearings, bushed with phosphor bronze, and in 
case of wear these bushings can be renewed very 
readily. The cutters are made by well known tool 
makers, (Brown & Sharpe) are 6 in. in diameter, 
with 4 in. face, ground on both sides, and can be 
reversed, thereby giving the advantage of having 
double cutting edge on the cutters. The shafts 
are of good hammered steel, and are 3 in. in 
diameter throughout their entire length. 


The above cut shows our hand feed machine ; 
the feed guage runs on roller bearings and is very 
easy to operate. We also build these machines 
with power feed. 


The grinding attachment is driven direct from 
the machine itself, and thus does away with over- 
head countershaft. 


Write for Prices and Catalog 


SLAYSMAN & CO. 


BALTIMORE, MD. 
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the present uncertainty of both the quantity and quality of 
seed, we ought, for our own protection and also as a matter of 
economy, arrange to grow at least a part of our seed under 
our Own supervision. 

Some have done this with good results. But in attempt- 
ing this work for the first time we would soon find that the 
work must be carried on systematically and with close attention 
to details if we are to attain any marked degree of improve- 
ment. For having the purest and best pedigreed seed stock 
would not necessarily insure us success, no more than the 
possession of pedigreed animals would insure the stockman of 
success. 

He has long since learned, often by sad experience, that 
success in his line means not only Breed or Pedigree, but also 
Feed and Care, the feed to be a properly balanced ration in 
order to give the growing animal nourishment containing all 
of the elements necessary to physical development. 

In order to achieve the best results it would be neces- 
sary for us to follow very much the same system in growing 
peas for seed purposes. 

After obtaining as pure a strain as possible of each de- 
sired variety, we should, figuratively speaking, feed the grow- 
ing crop by using the best land procurable, properly ploughed 
and worked. Supplying a balanced ration would mean the 
application of the proper commercial fertilizer to supply any 
element in which analysis showed the soil to be deficient. 
This should seldom be necessary, however, on our better 
soils. Peas seem to thrive on nearly all of the clay and 
prairie soils of this state, provided, of course, that they are 
well fertilized, well worked and well drained. 

The best results may be expected from fields on which 
- the crop rotation has included a clover or grass crop occa- 
sionally, as peas being a crop which mature in so short a 
period, must have soil in ‘which the elements of fertility may 
be readily assimilated and the humus supplied by the decayed 
roots puts the soil in ideal condition and also assists in the 
drainage and aeration of the soil. 

Soil which has not thus-been rotated becomes of a more 
pasty consistency and becomes what might be best described 
as indigestible to the plant. Old or tough sod should have an 
application of barnyard fertilizer and be sown to some other 
crop than peas, the first season after which it should be an 
ideal field for peas. All fields selected should be those on 
which other crops than peas have been grow for at least the 
two previous seasons, and believed to be free from blight in- 
fection, and in a good state of fertility. 


Owing to the beneficial action of freezing which the soil 
receives, fall ploughed land generally produces the better 
results, and especially so if ploughed deep. Deeply-ploughed 
land will drain much more readily during a time of excessive 
moisture and also will conserve the moisture to better ad- 
vantage in time of drought. 

When the land is ploughed shallow the seed is deposited 
directly upon the hard impervious soil of the furrow bottom, 
which, instead of draining, holds the free moisture in the 
spring, thereby often impairing or destroying the vitality of 
the seed, and being almost impenetrable, deprives the plant of 
much of: the otherwise available plant food, thus making the 
crop much more susceptible to drought and hindering perfect 
development. 

Nature generally does her part to produce a crop, but we 
must also do our part, and at no other point can we be of as 
much assistance as in the proper preparation of the seed bed, 
and all time and labor thus expended will be amply repaid. 
After the crop is once in the ground there is very little that 


we can do, and it behooves us to make the most of our op- 
portunity. 


Many canners seem to carry the impression that their 
seed stocks will what is usually termed “run out” if grown 
successively in the same locality, and that new seed must be 
imported from another locality where the soil and conditions 
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are different. This idea has, however, been proven by the 


‘best authorities to be entirely without foundation, and if seed 


is sown on properly fertilized fields on which correct rotation 
has been followed and which are not infected with blight, it 
should be possible to even improve our stocks. 

The cause of the apparent deterioration is simply the lack 
of development and the consequent impaired vitality of the 
seed, caused by either poor soil, poorly prepared seed bed, 
adverse weather conditions, disease or lack of care during 
the harvesting and curing of the crop. 

The seeding should not be done until it is reasonably 
certain that winter will not have a relapse, as otherwise the 
germination might be seriously affected, particularly so with 
the sweet varieties, which do not seem to have the vitality of 
the Alaska. But the sooner the sowing can be done after 
spring has actually opened up the better the results to be 
expected. 

The seed should be carefully tested to determine the ger- 
mination, and not sown for seed purposes if found deficient. 

With good seed and good soil 3% bushels of Admirals 
and 3% bushels of the other canning varieties should be 
ample, as a moderate stand will produce better developed 
stock than too heavy a stand. For canning: purposes it is 
customary to sow slightly more in order to get a larger per- 
centage of the smaller siftings. 

The disc drill seems to be the only machine that will 
deposit the seed uniformly in all kinds of soil, and the use 
of any other tool by growers should be discouraged. 

Unless the land is cold and wet there is very little danger 
of getting the seed in too deep, as peas sown at a good depth 
are less susceptible to the effects of drought and generally 
produce a better yield. 

The gauge on some makes of drills are entirely unre- 
liable, one well-known make with which I happen to be par- 


NOT THE SURPLUS SEED OR 
DISCARDED MACHINERY. 


SAVE THE MONEY!! 


wy 


ITHE IMPROVED WAY | 


SOMEBODY WANTS IT. 


WHY NOT TELL WHAT YOU HAVE! The rust will 
ruin, or moths devour while you have it stored, making up 
your mind. Offer it NOW, while in good condition, through 
a “FOR SALE” Ad in The Canning Trade. 


THEY ALL SEE IT!! 
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STICKNEY Edw. Renneburg & Sons Co. 


SYRUPING MACHINE MACHINE AND BOILER WORKS | 
$125.00 


Boston & Lakewood Avenue. 
OFFICE: 

2639 BOSTON ST. 
BALTIMORE, MD. 


Instantly adjustable while run 
ning. Will handle one, two or 
three pound cans, and do per- 
fect work. 


CONDENSED MILK 
FILLER 


Standard machine of its class, 
in use by all the largest 
concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, !BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 
or glass jars. 


HENRY R, STICKNEY, 4. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


PROOF THE PUDDING 


IS WHAT FOLLOWS: 


20th Century Gas Machines used year after year 
by the same Canners, and each year many 
Packers discard other gas apparatus and 
install the 20th Century. 


This substitution is particularly noticeable this 
season. 


You would sit up and take notice if you knew ofe oft oft oft 


facts, which we are willing to furnish upon 
application. 


IMPROVED STEEL 
PROCESS KETTLE 


Equipped with all the latest 
improvements. Strongly and 


accurately made. Has been 
used for years with perfect 4 
satisfaction. 


Make your investment permanent by specifying 


405 Oliver Street, Baltimore, Md. . 
Baltimore, Md. 


Canadian Agents for the 20th Century Gas Machine 


Brown, Buggs & Co., Ltd., Hamilton, Ont., Can. 
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ticularly familiar, sowing about four bushels to the acre, when 
the gauge is set at two and three-fourths bushels. Conse- 
quently it would be sowing out of all bounds if set at four 
bushels on the gauge. 

It is therefore time well spent to carefully test the gauge, 
for while there is no economy in trying to save by the use of 
insufficient seed, anything over the amount necessary is abso- 
lute loss, and a half bushel of unnecessary seed sown on the 
entire acreage of any canning company would put quite a 
crimp in the profits. 

As competition increases our business must.be systema- 
tized in order to give satisfactory returns. It is such leaks as 
this that must receive attention. : 

In order to avoid mixing, two varieties should not be 
grown adjoining, on the same field, as often while the vines 
are curing after cutting the wind will blow or roll the dry 
bunches for a considerable distance, thereby causing a mix- 
ture of the worst kind. 

Another case of mixing is in not thoroughly cleaning the 
feed cups in the drill when changing the varieties, or in wait- 
ing until the machine is on the field before cleaning, thereby 
spilling the seed upon the ground to grow and be harvested 
with the rest. I have never been able to see what benefit, aside 
from facilitating harvesting, could possibly result from the 
practice of rolling the fields after sowing, thereby packing 
the soil and destroying the loose mulch so necessary to con- 
serve the moisture in dry weather and leaving the surface in 
such shape that it will form a hard crust after a beating rain 
that is almost impenetrable to the young plants. 

In all cases I believe that the harrow should be the last 

tool to be used on the field. This will leave the surface loose 
and slightly ridged, largely preventing the formation of any 
crust. Much cleaner fields will result, especially with late 
planted fields, if the harrow is used again, just as the young 
shoots are appearing, as stirring the soil just at this time will 
eradicate numberless weeds and check their growth until the 
peas shade the ground. 
. The next important operation to improve the seed stock 
is the rogueing, and this cannot be done too thoroughly, as 
sports and plants of untrue type can be removed much more 
surely and economically on the field than elsewhere. 

The sports among the Alaskas, generally being of a later 
maturing type, can be best detected just after the main crop 
has gone out of bloom, when they can be readily distinguished 
by their blooms and the type and color of the foliage. But 
those among the sweet varieties are more readily distin- 
guished just before the crop blossoms. 

It is often advisable to go over the fields of the sweet 
varieties a second time, just after blossoming, in order to re- 
move any plants of a later type that escaped detection the 
first time. 

All vines should be carefully gathered and destroyed, for 
if left on the field they would probably be blown back and 
harvested with the crop. 

If the cutting is done before all traces of green have left 
the vine the pods will be much less liable to shell than when 
left until the vine is entirely dead, thus preventing consid- 
erable loss and also giving the seed a brighter color. It seems 
to be almost impossible to stack peas so that a driving storm 
or a prolonged wet spell will not damage them more or less, 
and if possible they should be gotten under cover and left 
until the sweating process is over before threshing. 

If threshed from the field, heating of the seed is liable to 
occur unless the vines are well cured and absolutely dry. 
This would, of course, effect the germination. 

To avoid heating and to facilitate drying we have been 
in the habit of cording up the bags in such shape that they 
do not. touch on the sides, and the pile is left open in the 
center, thus allowing free circulation: of air. 

The pea thresher is another frequent cause of seed be- 
coming mixed, and unless the machine, and particularly the 
screens, are not thoroughly cleaned between threshing dif- 
ferent varieties, which is seldom done as it should be if left 
to the machine men, considerable mixing will result. 

We can also do much to preserve and improve the de- 
sired quality of uniformity in the time of maturing by care- 
ful attention at the time of doing the machine cleaning. 

For to germinate, grow and mature uniformly, I believe 
that the seed should be of a fairly uniform size. As the mere 


fact of the seed being radically different in size would be a 
strong indication of a lack of uniformity in the time of ma- 
turing, as small, shrunken seed, naturally lacking the vitality 
of that better developed, would germinate slower and make 
less rapid growth. 
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By using a lower screen in the cleaner sufficiently coarse 
the small and shrunken seed can be easily separated, and 
with the use of an upper screen of just the right size to allow 
the average run to barely pass, all peas of abnormal size 
will be carried over and separated. 

If the speed of the fan is regulated to give the strongest 
blast possible without the waste of the sound peas, in order 
to remove all trashy, light and damaged peas, very little 
should remain to be removed by hand picking, but this is one 
of the most important operations and should be thoroughly 
done to remove all seed of untrue type and color. 

Nowhere to my knowledge does the old adage that ‘‘Eter- 
nal vigilance is the price of success’? apply more strongly than 
in the growing and handling of seed peas. 


Present market conditions, with the marked variation 
between the price obtainable for fancy and standard goods 
indicate strongly that the packer who succeeds in the future 
will be the one packing a large percentage of fancy goods, 
—" no other way can this be done than by the use of good 
seed. 


VINEGAR, MACARONI, CHESTNUTS, ETC., SEIZED ON 
THE RECOMMENDATION OF THE DEPARTMENT 
OF AGRICULTURE. 


Washington, D. C., December 18.—The Department of 
Agriculture has recommended the seizure under the Food and 
Drugs Act of the shipments indicated below. These cases will 
soon be tried in the courts to determine whether the seizures 
made by the Government are justified. 

Vinegar.—Five barrels of apple vinegar were seized on 
November 13th at Madison, Ind., having been shipped by the 
Ohio Cider Vinegar Co., of Cincinnati, Ohio. It is charged 
that the product was adulterated and misbranded because it 
contained distilled vinegar or dilute acetic acid, and water 
was also added. Another shipment of vinegar, consisting of 
28 cases, was seized on November 12th at Kansas City, Kans., 
having been shipped by the Kansas City Preserving Co., of 
Kansas City, Mo. The Government charges that the goods 
were adulterated and misbranded because distilled vinegar or 
dilute acetic acid had been substituted for and sold as ‘‘Pure 
Sugar Vinegar’’ and “Pure Cider Vinegar.”’ 

Macaroni.—One hundred and thirty-eight cases of maca- 
roni shipped by the Atlantic Macaroni Co., of Long Island 
City, N. Y., were seized at Newark, N. J. The Government 
charges that the product was adulterated because colored 
with coal-tar dye to conceal inferiority, and misbranded be- 
cause it was labeled as though it was of foreign manufacture. 

“Saint John’s Bread.’-—Five bags of “Saint John’s 
Bread” were seized on November 13th at Baltimore, Md., 
which had been shipped by Levy & Levis Company, of New 
York City. The Government charges that the product con- 
sisted of a filthy, putrid and decomposed vegetable substance. 

Chestnuts.—Thirty-six bags of chestnuts, shipped by D. 
T. Boyd, Stuart Station, Va., were seized October 31st at 
Washington, D. C. It is charged that the goods consist in 


whole or in part of a filthy, decomposed and putrid animal 
and vegetable substance. 


Tomato Pulp.—One hundred and seventy cases, each con- 
taining 6 cans of tomato pulp, were seized October 30th at 
Washington, D. C., having been shipped by D. E. Foote & 
Co., of Baltimore, Md. It is charged that the goods consist 


in part of a filthy and decomposed vegetable and animal 
substance. 


“Wine of Chenstohow.’’—Forty cases of ‘‘Wine of Chen- 
stohow”’ were seized on November ilth at Chicago, IIl., hav- 
ing been shipped by A. Skarzynski & Co., of Buffalo, N. Y. 
Misbranding is charged because the product is labeled as 
though it were an article of foreign manufacture and the 
alcoholic content is not declared upon the wrappers of the 
bottles. Misbranding is also charged because it is not gen- 
uine ‘“‘Wine of Chenstohow,” a wine made in Chenstohow, in 


Russian Poland, but is a sweetened wine made in Buffalo, 
N. Y. None of these cases has yet been tried. 
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Tomatoes, 


Beets, 


Cucumbers, 


Peas, 
Beans, 


Corn, 


All other Seeds 


| USED BY 
CANNERS 


We grow every leading kind of Tomato Seed used by Canners 
Landreths’ are not the Cheapest, but always the BEST 


WRITE FOR CANNERS’ LIST, A PRICED AND DESCRIPTIVE CIRCULAR, WORTH HAVING 


D. LANDRETH SEED COMPANY 


BLOOMSDALE SEED FARMS 


BRISTOL, PENNSYLVANIA 


Have you thought of the importance of the rolls 
to a Corn Husker? 


If they give out, the Husker is done. 
If they do their work without failure, 
then the machine has a chance. 

Rubber is a material that not only 
depreciates fast, but it cannot stand 
severe strain. 

The INVINCIBLE rolls have no 
rubber—they are steel through and 
through. Stability is a characteristic, and 
in the form used on the INVINCIBLE, 
they are perfectly adapted for husking. 


Gentle, 
lasting. 


Of Course you'll be at the Baltimore 
Convention, February 2-7th. Make our 
booth your headquarters. 


yet sure. Dependable and 
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Invincible Grain Cleaner Co. Silver Creek, N. Y. 
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Dated December 4, 1913. 
Baked Beans. 


The letter below is self-explanatory. 
November 21, 1913. 
Mr. Frank E. Gorrell, Secretary. 

Dear Sir: In further reference to your letter of 
November 3rd, I wish to state that the attention of the 
Board of Food and Drugs Inspection has been called to 
the practice of using ‘cull’ or other beans, which are 
moldy, musty or otherwise decomposed in various 
canned food products, such as baked beans or pork and 
beans. Products made from such material are mani- 
festly contrary to Section 7, Paragraph 6, in case of 
foods, of the Food and Drugs Act. 

The use of tomato sauce or pulp which is pre- 
pared from decomposed tomatoes or trimming stock, 
in the preparation of baked beans or other food prod- 
ucts with tomato sauce, is also deemed to be in viola- 
tion of the law. 

Respectfully, (Signed) C. L. ALSBERG, Chairman.” 
The section of law referred to in the above letter is as 
follows: 

Section 7. That for the purpose of this Act, an 
article shall be deemed to be adulterated: 

* * * * * * 

Sixth. If it consists in whole or in part of a filthy, 

decomposed or putrid animal or vegetable substance, or 
any portion of an animal unfit for food, whether manu- 
factured or not, or if it is the product of a diseased 
animal or one that has died otherwise than by 
slaughter.” 


STOPPING GOODS IN TRANSIT. ‘ 


This office has had inquiries recently as to the rights of 
the packer of canned foods to withhold shipment or to stop 
goods in transit, where the packer has reason to believe that 
the buyer is in a weak financial condition and would not be 
able to make payment for the goods on arrival,—in one case, 
where goods had been sold for future delivery and the packer 
had accepted the contract on the faith of the buyer’s rating at 
the time of the sale, he afterwards learned that the buyer was 
not as strong financially as he had believed at the time of ac- 
cepting the contract,—and asked whether, under the circum- 
stances, he would be justified in withholding the shipment. 

This matter was referred to the counsel of the Associa- 
tion, who replied as follows: 

“In the absence of insolvency on the part of the 
buyer, the packer has no legal right to withhold the 
shipment; that is, if he does withhold shipment in the 
absence of insolvency of the buyer, he does so at his 
own risk. He would be fully protected in this if in- 
solvency on the part of the buyer should happen pend- 
ing the arrival of the goods at their destination. By 
‘insolvency’ it is not to be understood that the parties 
had actually taken the benefit of or been forced into in- 
solvency or bankruptcy, but a general inability to pay 
one’s debts, and this inability to pay one just and ad- 
mitted debt would probably be sufficient evidence. 

“This is the situation as far as the law is con- 
cerned. The packer will therefore have to decide for 
himself whether he feels justified in taking the risk of 
withholding shipment, or taking some steps whereby 
he may be protected in making the shipment. 

“‘We understand fully the position of the parties 
making this inquiry, and it is probably better for them 
to act before making the shipment than to run the risk 
of losing their goods by carrying out the contract as 
it now stands.” 

It will thus be seen that the determination of a matter of 
this kind is left largely to the discretion of the seller, unless, 
of course, the buyer should become insolvent between the date 
of the sale and the date of delivery, in which case the packer 
would be fully justified in withholding shipment or in stopping 
the goods in transit. 


UNIFORMITY OF LEGISLATION. 


It will be recalled that for some months past the efforts 
of the Association have been directed towards simplifying and 
harmonizing the laws applicable to the packing and branding 
of canned foods: The campaign on this line was begun in the 


past spring and was the subject of considerable discussion in 
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EXTRACTS FROM CANNERS’ BULLETIN No. 20. 


Bulletin No. 14, issued on the 23rd of May. It was then pro- 
posed to take the matter up through the National Conference 
on Uniform Laws, which is composed of members from most 
all the States, and ,if possible, to secure some action which 
would result in having the National law and its amendments 
adopted by the various States of the Union. The reasons for 
this had been fully considered and on the 22nd of July past, 
letters were sent to the members of the Association in all the 
States, requesting that they communicate with the members 
of the National Conference representing their respective 


States. 


It had been found that the National law operated effect- 
ively, and that its provisions and the Rules and Regulations 
promulgated for its enforcement were of sufficient elasticity to 
meet the varying classes of cases which might arise with ref- 
erence to the preparation and branding of foods and drugs. 
That the law had been in force since the first day of January, 
1907, and the rules and regulations for its enforcement had 
been carefully drafted by the Secretaries of Agriculture, the 
Treasury and of Commerce and Labor. In addition to this, 
the Board of Food and Drugs Inspection had from time to time 
issued food inspection decisions defining the provisions of the 
law, its application to various products, and the attitude of the 
Government with reference thereto. These were most val- 
uable as guides in the manufacture of all foods and drugs. In 
the administration of the National Act the authorities at 
Washington had devoted a great deal of time and attention to 
thoroughly investigating the manufacture and sale of food and 
drug products. These investigations were most exhaustive and 
were in the hands of scientific experts, the results of whose 
work were carefully preserved for use in the consideration of 
the many cases which came before the Board of Food and 
Drugs Inspection for its consideration. 

Of course, the National Act could only apply where the 
goods were the subject of interstate commerce, that is, until 
they commenced to travel across a State Line, the Nationai 
Act had no application to them. Therefore, a great many of 
the States began to legislate for themselves upon this impor- 
tant subject. This was a wise and proper measure, and one 
entirely within the provinces of the different States, but, as 
these acts multiplied, differences were emphasized and it be- 
came difficult not only to comply with the terms of al! the 
laws, but even to know just what those laws were, because 
what was permitted in one jurisdiction was prohibited in an- 
other, and the laws being of recent enactment and not having 
been before the Courts for construction, room for douht ex- 
isted as to just what was intended and how the laws would 
eventually be construed and enforced by the Courts. 

Until March 3rd last there was no requirement upon the 
National law that the weight of the contents should appear 
upon the package. At that date a law was passed by Congress 
amending the original Act, and requiring a statement of the 
weight on the package of domestic products produced or for- 
eign products imported after the 3rd of September, 1914; but 
at the date of said amendment many of the States had com- 
pulsory weight-branding laws in effect, the terms of which 
were not uniform. For instance, some of the State laws re- 
quired that the net weight should be stated on the label, with- 
out defining what constituted net weight, and the State of Con- 
necticut required that the case of cans should be stenciled so 
as to show the net contents of the cans enclosed. There were 
also variations in these laws as to the size of type necessary 
to be used in setting forth the statement of weight. _ 

The situation, therefore, is not an easy one for the packer. 
Not only is he required to have legal advice in the preparaticn 
of his product and the printing of his labels, but he is also re- 
quired to have printed and keep on hand a variety of labels tc 
be used upon his goods according to the ultimate destination 
of his shipments. A further difficulty confronts the packer 
because the wholesaler or jobber, in order to relieve himself 
of the difficulties thus arising, began to require that the packer 
should guarantee his goods to comply with the National law, 
and with the laws of all the States and Territories as well. 
This became to the packer a very serious matter, for the rea- 
sons stated above, and also because the packer could not tell 
into what State or Territory his goods might ultimately be 
shipped before they passed into the hands of the consumer; 
and therefore a guaranty, such as that proposed by the buyers 
of canned foods and upon which they were insisting, placed the 
whole burden of compliance with the law upon the shoulders 
of the packer. It was not that the packer was not willing to 
comply with the provisions of the law, State and National, and 
to prepare his product and brand it without violation of the 
law, but the difficulties of so doing were very great, in view of 
the wide discrepancies of those laws as well as the uncertainty 
of their terms, which could not be definitely known until they 
had been before the Courts for final construction. In other 
words, the packer could not definitely know the limits of his 
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LEWIS STRING BEAN CUT 


THE ABOVE ILLUSTRATION REPRESENTS OUR IMPROVED STRING BEAN CUTTER 
IMPROVEMENTS CONSIST OF 
Iron drum, heavier frame, all gear drive and shaft drive for vibrating 
feeding hopper and screen. Knives held down by springs, allowing 
sticks, stones, nails or any foreign substance to pass under the knives 
without breaking any of the parts. 
Beans are scattered into vibrating hopper. fed automatically into 
kets of drum, carried to the knives, cut and dumped onto the vibrat- 
ng screen, takiug out the short pieces that may come from cutting close 
to the end of bean. Capacity about 20,000 two pound cans in ten hours. 
This machine is also used for cutting rhubarb okra and celery. 


Built by BE. J. LE WIS, Middleport, N. Y. 
Manufactured under patents May 14, 1901. Machines using this principal are infringing 
BEWARE. 

Also Manufacture Small Power Can Tester and Pineapple Peeling Machines. 


The Hughlett Can Lacquering Machine in Operation 


SHOWING HOW THE WORK IS DONE 


The above illustration is taken from one of these 
machines in operation in a Puget Sound salmon can- 
nery. It is working on 1-lb. Talls Salmon and is putting 
through about §8,000 CANS PER DAY of ten hours. 

Note the ease and facility with which it handles 
this work. Cans require only to be fed to machine and 


are Lacquered and Delivered all dried and ready for 
piling. 


SEELY BROS. 


Sole Manufacturers Blaine, Wash., U.S.A. 


The lacquer is applied with a nice, smooth, even 
finish all over surface of can. 

Over 200 of these machines are now in use and it 
carries the endorsement of some of the heaviest packers 
in the United States. 

Write us for particulars and get a sample lacquered 
can. Get in line with this work. It is worth your atten- 
tion. Outside lacquering is becoming popular. 
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guaranty nor be sure that, with the utmost care, he was not 
getting into a position where he could be called upon to make 
good his guaranty or else bear the burden and expense of a 
test case at law. These are the chief reasons which actuated 
the Association in undertaking to bring about greater harmony 
and where possible, uniformity in the food laws. 

As above stated, the matter was brought to the attention 
of the National Conference on Uniform Laws at the meeting 
in Montreal in the month of August last, and at that meeting 
the Committee of the Conference on Purity of Articles of Com- 
merce was directed to institute such inquiries into the food 
and drug laws of the various States as shall determine in what 
respect they are incongruous and inconsistent with the Na- 
tional Food and Drugs Act, and to report to the Conference 
such recommendations as in the judgment of the Committee 
will hamonize such laws and further the promotion of the com- 
plete harmony of food and drug laws throughout the United 
States. 

The above named Committee met in New York City on 
the 21st and 22nd of November ultimo. Mr. Walter E. Coe, 
the chairman of the committee, extended to the Canners’ As- 
sociation a courteous invitation to be represented at the meet- 
ing, and, in response to that invitation, Secretary Gorrell and 
Philip H. Close, counsel for the Association, were present at 
the sessions of the committee. 

There were present, in addition to Chairman Coe, Messrs. 
Thomas A. Jenckes, of Providence, R. I.; Walter C. Clephane, 
of Washington, D. C.; Carlos C. Alden, of Buffalo, N. Y.; mem- 
bers of the Conference on Uniform Laws, sitting as the Com- 
mittee on Purity of Articles of Commerce. There were also 
present at the meeting Mrs. Samuel E. Sneath, Vice-President 
of the National Federation of Women’s Clubs; Miss Helen 
Louise Johnson, chairman of the Home Economics Commis- 
sion of National Federation of Women’s Clubs; Mr. Charles 
M. Woodruff, secretary and counsel of the National Associa- 
tion of Manufacturers of Medicinal Products; Mr. B. L. Mur- 
ray, representing Mercke & Co.; William C. Woodward, presi- 
dent of the American Public Health Association, and member 
and counsel of the American Medical Association; Mr. Thomas 
E. Lannen, attorney, of Chicago, Ill., representing the National 
Confectioners’ Association, the Flavoring Extracts Manufactur- 
ing Association, American Manufacturers’ Association of Prod- 
ucts from Corn, National Wine Growers’ Association and Maple 
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Syrup Manufacturing Industries; Mr. Walter Engle, of the 
legal department of the Borden Condensed Milk Co.; Senator 
William W. Armstrong, of Rochester, N. Y., a large manufac- 
turer of cider vinegar and member of the present Senate of 
the State of New York; Mr. A. Cressy Morrison, secretary, 
American Baking Powder Association; Mr. Alfred H. Beckman, 
secretary of the National Wholesale Grocers’ Association of 
the United States, and Mr. Dana T. Ackerly, counsel of the 
National Wholesale Grocers’ Association of the United States. 

The meeting was held for the purpose of giving the vari- 
ous organizations and industries interested in the subject of 
pure food and drugs an opportunity to present to the Com- 
mittee their views on that subject and how the conflicting laws 
could be best brought into harmony. A great deal of thought- 
ful consideration had been given this subject by the different 
persons present, and the troublesome discrepancies in the dif- 
ferent laws were fully pointed out. No industry represented 
seemed to be free from the troubles occasioned by the con- 
flicting terms of various laws. It was evident from the facts 
presented that the laws now in effect had been enacted without 
intent to injure or obstruct any of the producers of food prod- 
ucts, but were directed to the protection of the consumer. It 
is for this reason and on account of the zeal which so uni- 
formly actuates those interested in philanthropic measures 
that some laws had gone further than others and brought about 
the resulting discrepancies. That is to say, the framers of the 
laws were interested to see that the consumer should be given 
proper articles of food and.drugs, and that the same should be 
branded, so that there might be no deception either as to the 
quantity or quality of the article, and, for the purpose of mak- 
ing assurance doubly sure, some of the laws were so framed 
as to make harmful articles of diet which in other jurisdictions 
were regarded as harmless, and further, to place restrictions 
of unnecessary severity upon the manufacture and sale of 
articles of food and drugs. 

After a very full discussion of the subject, Senator Arm- 
strong suggested that the present food laws of the different 
States could be brought into closer harmony with the National 
Act by the re-enactment of the following provision, that is to 
say: 

“An article of food and drugs which is not adulter- 
ated or misbranded under the laws of the United States 
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CAMBRIDGE 


CO. Wholesale Seed Growers 
= N.Y. 


FROM A PHOTO OF A 100-ACRE FIELD OF OUR ALASKA PEAS IN MONTANA. 


WE ARE THE MOST EXTENSIVE GROWERS OF HIGH-GRADE PEA SEED IN AMERICA and ARE 
SUPPLYING THE LEADING PEA PACKERS OF THE U.S. and CANADA WITH THEIR SEED STOCKS 


Our shipping point Detroit, is centrally located and our stocks the best. Write us for prices for prompt shipment or growing contracts 
Headquarters for all Seeds for Canners and Picklers 


NOTE THE UNIFORM, HEALTHY GROWTH 
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THE PERFECT PACKAGE 


Vegetables’. 
Fruits 
Preserves 
Meats 

Sea Foods 


EASY TO OPEN 
Sixty Jars per minute capped and sealed by our Double Acting Machine 


THE PURE FOOD PROCESS CO. $4t%Fropetons 


WRITE FOR CATALOGUE 


with gratitude—we can not but reflect OURS to the many friends and patrons of Weller- 
Made Machinery. 


The users of Weller-Made Machinery appreciate its distinct merit—we appreciate 
this acknowledgement and their patronage. 


The name ‘‘Weller’’ on machinery has become so imbeded in the minds of its 
users that it invariably associates with it the thought and fact of SERVICE. 
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THE TRADE COMPANY, 


Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


NEW YORK OFFICE 


Manager and Editor. 


Room 135 Herald Square Building, 149 W. 35th Street, 


THE Canning TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 37th Year. 


TERMS OF SUBSCRIPTION. 


Payable in advance, on receipt of bill. Sample copy free. 
One year, - . - - - - - - - $2.00 
Canada, - - - - - - - - $3.00 
Foreign, - - - - $4.00 


Extra copies, when on hand, 5 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to THk TRADE Co. 

Subscribers west of the Mississippi River will please remit by 
Post Office or Express Money Order, or add 15 cents to their checks 
to pay cost of collection as charged by eastern banks. 

Address all communications te THE TRADE Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning TRrabk for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, MONDAY, DECEMBER 22, 1913. 


EDITORIAL JOTTINGS. 


Our merriest greetings to all our great family of 
readers for a joyful and happy Christmas, and may you 
all live to enjoy many of them. 


You have earned your holiday in the heat of the 
process room, and the worry of the season; and while 
perhaps many of you may think that the period of worri- 
ment is not yet over, because the goods are even now in 
your warehouses, you may yet live to rejoice that such 
is the case, and that you are thereby able to gather in 
added profits because of the market advances. We hope 
so, at least. 
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If you consider the dieing year to have been a rather 
unfortunate one, just consider how much worse it might 
have been; and again, that as bad as it was, it was at 
least no worse here than in other sections. Read in this 
week’s issue -the account of the Italian Tomato Pack of 
1913 and you will see that this article showed the same 
peculiarities there as it did in this country, was influenced 
by the same conditions, and is now in practically the 
same state. Whatever the nationality of the tomato, it 
is ever the same—untamed, unaccountable, unfathom- 
able; the plaything of rash market prognosticators; the 
great unknown; the jester on the stage of the canning 
industry. 


While you are taking it easy in these days it would 
pay you to read over the address of Mr, Stare, published 
in last week’s issue in the account of the Wisconsin Pea 
Canners’ meeting. There is an amount of information 
given there that is worthy of more than passing notice. 
In fact the addresses of that meeting are worthy of study 
as they are filled with good information, and now is the 
time that you can absorb this to the best advantage. 


It is pleasing to note that the solid men of the 
country are coming to the defense of business in a rather 
warm manner, in answer to the newspaper accusations 
that everything is going to the demnition bowwows. A 
census of the country’s feeling and condition shows 
nearly every section in very good condition, and none in 
a bad situation by any means. The banks and money- 
handlers are making most of the noise, and most of the 
trouble, trying to impress the world with the harm that 
is being done them by the Government's attempt to pass 
a currency law. But investigation shows that it is mostly 
noise, and nothing else. The big fellows in New York 
have tried to make the little fellows squeak the louder 
by calling on them for all their balances, and this has 
made money tight, as a rule. But the bluff, for such it is 
on the face of it, will not work. The general opinion is 
that business will take on new life after the first of the 
year, and it will be hard to find the calamity howlers 
thereafter. 


We understand that the Express Companies have re- 
cently made an announcement that the maximum rate 
recently authorized on fruits, vegetables and nuts from 
California will also apply to canned fruits and vegetables, 
inasmuch as the tariff makes not restriction as to the 
value of packing and the governing classification pro- 
vides the same rating for canned fruits and vegetables as 
that applying to the fresh products. 


The railroads are making a strenuous fight for the 
advance in freight rates, and it would seem as if they will 
gain their point. Most shippers are willing that they 


should, as they recognize the necessity of the advance. 
The shippers are asking, in return, however, that the rail- 
roads give them better service, in the matter of placing 
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cars, etc., and if this be done, the shippers will feel that 
there has been an even exchange. 


From the report made by the National Canners’ As- 
sociation of the efforts to secure more uniformity in the 
pure food laws, it would seem there is some hope of se- 
curing this desirable result during the coming summer. 
Certainly the Association handled itself with great credit 
in this matter and we congratulate them on the excellent 
presentation of their case. 

If all canners could but understand how very well 
everything of this nature is handled by this Association ; 
if they could but see the splendid Laboratories which 
have been prepared and now about finished and ready for 
business ; if they could know of what benefit to them, in- 
dividually, might be the Legal department, the Adjust- 
ment bureau, or any number of important features of this 
strictly up-to-date business men’s Association, they wouid 
make themselves a New Year’s present in the form of 
membership, fully paid up. Some day it will be a disgrace 
to be outside of this Association, and that day is not far 
distant if not actually here now. <A good resolution for 
the coming year will be to help uphold your share of the 
canning industry’s burden; to help place that industry 
high in the minds of all consumers, and there is no way 
to do this more direct than by membership in the Asso- 
ciation. 


Again we wish you a very Merry Christmas. 
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shall not be deemed adulterated or misbranded under 
the laws of this State.” 


And that if any of the States were opposed to the enactment of 
the above measure, because for special reasons it might nullify 
an Act now upon the statute books for which there was a pecu- 
liar call, such States could obtain the desire enforcement of 
their measure and, at the same time, not destroy the harmony 
of laws by adding to the above proposed enactment the words 
“‘unless such articles be specifically prohibited by statute.”’ 


This proposition submitted by Senator Armstrong was 
fully considered by the meeting and was considered by most 
present as a. practical and expeditious method for bringing about 
harmony between the National and State laws on the subject 
of food and drugs, provided it were found to be not in viola- 
tion of the constitutions of any of the States and without other 
legal objection. Senator Armstrong stated to the meeting that 
he was prepared to submit authorities in support of the con- 
stitutionality and the legality of his proposed enactment. 

Mr. Close, counsel for the Canners’ Association, stated 
the reason which had influenced the Association in seeking to 
bring about a closer harmony in the National and State laws 
and the difficulties which attended the conduct of the packing 
business while these conflicting laws are in effect. The rea- 
sons stated by him are similar to those previously outlined in 
this article, and which were embodied in the letters sent to the 
members of the Conference during the past summer, and 
which, at the request of Mr. Coe, chairman of the committee, 
will be filed in writing at an early day. 

On the whole, the meeting was a most profitable one. The 
committee is composed of very thoughtful and able members 
of the legal profession, and this subject is receiving due con- 
sideration. We will await with much interest the report to be 
formulated for presentation at the meeting of the National 
Conference on Uniform Laws in 1914, and believe that out of 
the investigation now being carried on the Association and its 
members will in time reap a considerable benefit. 

Members of the Association can render valuable assis- 
tance, if, as opportunity offers, they will urge upon their Legis- 
latures and upon the Commissioners on Uniform Laws from 
their various States the importance of uniformity in food leg- 
islation, 


NO MORE SWELLS 


SCHAEFERS CONTINUOUS AGITATING COOKER 


PRACTICAL 
FEATURES 


AGITATING 


LOS ANGELES 


A spiral, Steam Cooker, having a pocket for each can, same being rolled back and forth through seven runs, insuring a uniform . 
cook and obtaining a temperature of 10 to 20 degrees more heat in center of can in at least 1/10 the time consumed in the ordinary 
process. With this machine your swells will not average one can in ten thousand cases, or a quarter million cans. These are strong 
statements, but they can be substantiated; consequently every Canner should install these cookers. 
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PLANT 


LEONARD SEED COMPANY 


226-228-230 WEST KINZIE STREET 


CHICAGO 
Growers of Safe Seed 


Leonard’s New Type Narrow Grain Evergreen Sweet Corn 
is universally admitted by Canners to be the best type there 
is of high grade canners stock. 
orders for present and future delivery of this, as well as 
for Peas, Tomato, Cucumber and other canners. requirements 
all of the Leonard Standard 


Seeds 


We are now booking 


Zastrow’s Oyster Steam Box. 


Improved Square Oyster Steam Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
5@ inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swingiug 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all vaives necessary. 
They are generally made 25 feet long, 30 inches wide by 81 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


GEO. W. ZASTROW 
MECHANICAL, ENGINEER 
1404-1410 THAMES ST. BALTIMORE, MD. 


Manuf? CANNING HOUSE MACHINERY & SUPPLIES 


Prices We have a 
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The California Market 


Notes. 


Foreign shipments of fruits and salmon heavy—Figures on the Salmon pack — 
Apples held high by growers Heavy sales of ripe olives in cans— Coast 


Reported by Telegraph 


San Francisco, Cal., Dec. 19, 1913. 


Large Exports.—Stocks of canned fruits and salmon at 
San Francisco are being rapidly reduced by the large ship- 
ments that are being made regularly to England and other 
foreign countries. Most of the deliveries for domestic ac- 
count have been made, although some small lots are still going 
forward by rail and water, and within a short time only such 


stock as will be needed for Coast requirements during the next 
six or eight months will be on hand here. The purchases for 
European consumption were made a little later than usual 
this season, as a rule, and have been larger than were at first 
reported. Purchases of salmon were held back for a time, but 
when they were made they were for very large amounts, one 


of the deals put through being about the largest on record. 
During the last week the Harrison freighter Crown of Arra- 
gon sailed for Liverpool and London with 100,000 cases of 
salmon and 85,000 cases of California canned fruits aboard, 
the value of these items being about $1,000,000. Shipments 
of canned salmon from this port to countries bordering on the 


Pacific have been rather light this year, but are comencing to 
show some increase. A few years ago these countries promised 
to become heavy consumers of our cheap grades of salmon, 
but the business has not been developed as might have been 
expected. Whether this is because of a lack of initiative on 
the part of American salesmen or on account of a limited pur- 
chasing power in the countries in question has never been fully 
understood by packers. England leads all other foreign coun- 
tries in the purchases of Pacific Coast canned products and the 
margin this year is wider than ever. 

The Salmon Pack.—The Griffith-Durney Co., of San Fran- 

- cisco., has compiled figures on the 1913 pack of salmon, which 
indicate that the output was almost 1,500,000 cases in excess 
of that of the year 1912. The figures by districts are as fol- 
lows: Alaska, 3,500,000 cases; Puget Sound, 2,300,000; 
British Columbia, 1,350,000; Columbia River, 250,000; out- 
side rivers, 100,000. Total, 7,500,000 cases. 

Outside of Alaska pinks and sockeye talls but very little 
salmon is in first hands. Columbia River Chinooks have been 
entirely sold up and the unsold stocks of Alaska reds are con- 
fined to two or three small holdings. The heavy run of red 
salmon and the outlook for low prices as a result of the large 
pack caused packers to give but little attention to medium reds 
and the pack of this grade was light. Stocks of these are still 
to be had, but buyers are not disposed to give them attention. 


Apples High.—Growers have been realizing good prices 
for apples this season and as a result the quantities canned 
have not been large. Gallon apples are difficult to obtain and 
are now being sold at an advance over opening prices. 

Olive Pickling.—Olive pickling is now in full swing and 
a number of packers have already made such heavy sales of 
ripe pickled olives in cans that they are preparing to withdraw 
prices. Some have made slight advances over opening rates, 
which are practically the same as those quoted last season. 
Exceptionally high prices are ruling for pickling olves, as much 
as $250 a ton being paid in some instances. This is quite a 
contrast with the prices paid eight or ten years ago, when $20 
or $30 a ton was about the maximum. 

Coast Notes.—The new pack Baltimore oysters are being 
received here and distribution will be commenced about the 
first of the year. 


Extensive preparations are being made by packers of Cali- 
fornia tuna to put up a greatly increased pack this season, and 
it would occasion no surprise if the output would be double 
that of last year. This fish is now being advertised quite ex- 
tensively and a good demand has been created for it. 


The Hawaiian Committee has opened offices in San Fran- 
cisco at 154 O’Farrell street, with A. P. Taylor in charge, and 
visitors are given authoritative information concerning that 
territory and its resources. 


The Home Wholesale Grocery Company has been formed 
by San Francisco wholesale grocers to establish a wholesale 
grocery establishment at Fresno, Cal., to take advantage of 
the terminal freight rates granted that city. 

The Orange County Preserving Company, whose plant at 
Anaheim, Ca., was recently destroyed by fire, is preparing to 
erect a new building and will shortly be ready for business 
again. 

The proposition of erecting a fruit cannery at Porterville, 
Cal., is rapidly assuming shape and J. J. Doyle has taken 
charge of the promotion work. In case a plant can be erected 
by next summer it is planned to operate exclusively on high- 
grade peaches, for which Tulare county is famous. At the 
present time much of the fine fruit grown in this section is 
shipped to canneries in the southern part of the State and the 
credit for growing it is lost to Central California. 

The George Inlet Packing Company has been incorporated 
at Portland, Ore., with a capital stock of $30,000, the incor- 
porators being F. F. Moore, John A. Benolkin and Frank 
Gansman. 

A large two-story addition is to be constructed at once to 
the plant of the Coast Fish Company at Hoquiam, Wash., and 
considerable new machinery will be installed. 


The season for the extensive use of canned foods is at 
hand and, realizing this, newspaper reporters are already com- 
mencing to attach the blame for death from ptomaine poison- 
ing to the use of canned products. Two recent deaths in San 
Francisco and one at Palo Alto have been laid to the door of 
canned food by cub reporters, but in each case it has been 
shown that the reports were without foundation. The two 
men who died in San Francisco were poisoned by partaking of 
clam juice that never saw a can, and the authorities have not 
been able to fasten the cause for the death of the person at 
Palo Alto to any particular food eaten. 

Preparations are being made for the holding of a Food, 
Fruit and Industrial Exposition at Los Angeles, Cal., from 
February 9th to 21st, under the direction of A. A. Tremp. The 
event will be held under the auspices of the Southern Cali- 
fornia Retail Grocers’ Association. “BERKELEY.” 
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FUTURE MEETINGS OF INTEREST TO CANNERS. 

The following is a schedule of the various Associations 
that will hold meetings in the near future. If you know of 
any that will occur, but are not mentioned here, please write 
or telegraph us promptly at our expense. 


January 6-7-8—Missouri Valley Canners’ Association, at The 
Coates House, Kansas City, Mo. Annual 
meeting. 

January 14, 1914—Utah Canners’ Association, at Salt Lake. 
Annual meeting. 

January 13-14-15—Ohio Canners’ Association, Secor Hotel, 
Toledo, Ohio. Annual meeting. 

February 2-7—National Canners’ Association, National Brok- 
ers’ Association and National Machinery and 
Supplymen’s Association, at Baltimore. 
Headquarters Belvidere Hotel. Machinery 
display at Fifth Regiment Armory. 
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CANTON BOX COMPANY 
Baltimore, Md. 


PACKING BOXES 


Cargo or Carload. 


To Save Money See the 


“Wanted & For Sale” Ads 


WE WANT TO SEE YOU 


AT THE 


CANNERS CONVENTION 


DURING WEEK OF FEB. 2nd, 1914 
REALLY—You can’t afford not to be there 


A. K. ROBINS & CO. 


BALTIMORE, MD. 


BUSINESS-GETTING PUBLICITY 


for canners and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends. 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 
The Magazine of the Grocery Trade 


Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


LACQUERS ALL COLORS FOR CANNERS USE. 


How about your soiled and rusty cans? 
MAIER’S SILVER LACQUER, 
will give them, a clean and bright appearance 

JOHN G. MAIER’S SONS, The Lacquer People. 

Manufacturers of 


Baltimore, Md. 


THE AYARS MACHINE CoO. 

THE FRED H. KNAPP CO. 

S. M. RYDER & SON. 

WM. S. KERN 

C. M. KEMP MFG. CO., Baltimore, Md. 


The BROWN, BOGGS CoO., Ltd. 


HAMILTON, 

SOLE CANADIAN AGENTS FOR 
HUNTLEY MFG. CO. 
TACKS MFG. CO. 
BOUTELL MFG. CO. 
BURDEN & BLAKESLEE 


CANADA. 


CHISHOLM-SCOTT CO. 
MORRAL BROS. 

W. A. TRESCOTT 
SINCLAIR-SCOTT CO. 
J. B. FORD CO., Wyandotte, Mich. 


Cc. J. TAGLIABUE MFG. CO. 


WE ALSO MANUFACTURE UNDER ROYALTY FOR CANADA 
THOMAS TOMATO SCALDER, THOMAS SANITARY PREPARING TABLES, 
THOMAS CONVEYORS, FRANK HAMACHEK PEA VINER FEEDER, W. A. TRESCOTT 
FRUIT & VEGETABLE GRADERS, MORRAL GREEN CORN HUSKERS, 
W. E. B. PATENT GASOLINE GAS MACHINE. 


WE SUPPLY COMPLETE MODERN INSTALLATIONS FOR CANNING FACTORIES 


| 
= 


As Brokers: View ‘the Market 


Latest information from many sections of the country as viewed by the leading Brokers 


—Reports mainly by wire—The canned food situation as IT IS. 


BALTIMORE. 


Baltimore, Md., Dec. 20th, 1913. 

Apparently the market prices of canned tomatoes have 
declined to the irreducible minimum. The course of the mar- 
ket during the last two weeks, or since the official statistics of 
the pack of that article were published, seems to establish that 
proposition as a fact, and intending buyers may well take 
courage. It is not the vogue these days to say that canned to- 
matoes are going to advance in price, but it is a reasonable 
statement to say that the goods have an intrinsic value which 
will, sooner or later, assert itself. To become an owner of 
standard quality tomatoes at the market prices of today in- 
volves a minimum risk of loss with a maximum margin of 
safety. A savings bank may offer better security for money 
invested, but the difference in the yield may prove to be well 
worth the swap. 

Trading in the tomato market this week was larger than 
in the week previous, though it was far from being active. 
The buying orders came from the same widely separated sec- 
tions, and the orders from the Middle West were regarded as 
a bright light upon the horizon. The continued mild weather 
is helpful because shipments are safe from freezing on the 
road, and the longer it lasts the less the risk of freezing in the 
country canneries becomes. Profiting by previous experi- 
ence, the canners have learned the necessity of protecting the 
goods from freezing, and of keeping the cans from sweating 
out in the spring. Some good trades in all sizes are obtain- 
able, and jobbers may do well to anticipate their wants in to- 
matoes for the balance of the winter, as well as for next 
spring. 

There was the same character of buying this week in the 
other lines of vegetables as prevailed in the first half of the 
month. Small orders were numerous enough, and they em- 


braced nearly every article of seasonable goods in the list. 
Sweet potatoes were bought in straight carlots, as well as 
lesser quantities, and they were widely scattered. Green lima 
beans of the pole variety are stronger and nearly sold out. 
Green string beans and white wax string beans are firm and 
fairly active. Baked beans are not neglected, and kraut is 
always a good seller at this time in the season, though the or- 
ders are small this month. The inquiries for corn this week 
may result in some activity in that article after New Year’s. 
Spinach and peas are dull and unchanged. 

Pears continue to be the strongest article in the line of 
fruits, and they were fairly active again this week. Apples are 
the next strongest article, though less active just now. Peaches 
are moving out in small lots, mostly pie peaches and seconds, 
and so are pineapples. Berries and cherries are slow sellers 
this month, and they were dull enough this week. The fruit 
growers in this section don’t like this warm, open weather. 
They believe that it lessens the chances for a good crop of 
fruits next season should the weather be unusually severe in 
midwinter, January and February. 

Cove oysters were active again this week, the lower prices 
attracting the buyers to this market. Should freezing weather 
come suddenly, and it is over-due now, the prices would ad- 
vance almost without doubt. 

THOS. J. MEEHAN & CO. 


ABERDEEN, HARFORD COUNTY, MD. 


Aberdeen, Md., Dec. 18, 1913. 


Tomatoes.—There are no new developments in the tomato 
situation this week. The market is practically at a stand-still. 
Holiday goods are ¢ommanding all the attention. Quite a 
number of packers have put their goods away for the winter 
and are out of the market. Here and there a car is being 


The above cut illustrates the latest improved can end 
soldering machine, using wire solder, the most economical 
solder user on the market. 

The machine has a capacity of 80,000 perfect soldered cans 
per day of ten hours. Simple and durable in construction, 
and easy to operate. 


STEVENSON 


6Ol-7 S. Caroline St., = 


No. 2 


LATEST IMPROVED GAN END SOLDERING MACHINE USING WIRE SOLDER 


PATENT TO BE APPLIED FOR 


SOLD ONLY BY 


The machine is continuous, with six wire feeds, and so con- 
structed that when not in use, can be thrown out of contact 
of the flame by a lever; the solder tubes are set far enough 
apart to distribute the solder evenly around the can, this in- 
sures a perfectly soidered can, using the least amount of 
solder possible. 


& COMPANY 


Baltimore, Md. 


: 
7 
— | 
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cans under packers’ label at 70c. f. o. b. Peninsula, Baltimore 


picked up at an inside price, but the general quotations are 
67%c. to 70c. for 3s, 474%c. to 50c. for 2s, and $2.25 to $2.35 
for 10s. In the special sizes, we have about 800 cases in 5% 
inch sanitary cans, full standard quality, at 90c., and about 
190 cases in 5 inch sanitary cans, fancy quality, at $1.00 
f. o. b. factory. We also have a car of No. 3 standard tomatoes 
in aluminum lacquared cans at 65c. f. o. b. Baltimore, if un- 
sold. Now that everybody has had time to digest the statistics 
recently published, we expect to see a steady buying of toma- 
toes as soon as the holidays are over. It is pretty well con- 
ceded that neither jobbers nor retailers are carrying heavy 
stocks of tomatoes, and at the present low prices at which 
tomatoes are being sold, they will certainly be consumed at a 
rapid rate and jobbers will have to replenish their stocks. In 
our judgment, tomatoes at present prices should certainly 
prove to be a good purchase. 

Corn.—The market on corn is firm, but very quiet. We 
are quoting Evergreen sugar corn at 60c. to 62c.; Shoepeg at 
62%c. to 75c., and Maine style at 65c. to 80c., all f. 0. b. fac- 
tory, according to quality and brand. In view of the light 
pack of corn, this season, it looks like this article will take care 
of itself at fair prices. 

Sweet Potatoes.—There is a fairly good demand for sweet 
potatoes. The best trade we have to offer is a car in sanitary 
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C. W. BAKER & SONS. 


WAUKESHA, WIS. 


Waukesha, Wis., Dec. 19th, 1913. 
Some business in future Wisconsin peas is being booked, 
but most buyers are waiting until after the first of the year... 
There is a constant business in spot peas, and jobbers’ inven- 
tories are expected to show smaller stocks of peas than the 
large pack would cause to be expected, and a good demand for 
the limited surplus is expected by the middle of January. 


CRARY BROKERAGE CO. 


rate of freight. 


SAN FRANCISCO, CALIF. 


San Francisco, Cal., Dec. 19th, 1913. 


Some asparagus packers are soliciting future business at 
last season’s opening prices, but sales are light and the market 
better cleaned up than usual. The Coast demand for canned 
tomatoes is very heavy, and the market is firm. Foreign de- 
mand is cleaning up the stocks of fruits and salmon and sell- 
ing is very light. Preparations are being made for the annual 
meeting of the Canners’ League of California. 

FRISCO. 


F Wis 
ably 


THE J. M. PAVER COMPANY 


PAUL. W. PAVER, General Manager 


BROKERS EXCLUSIVELY IN 
CANNED FOODS 


326 RIVER STREET 


“WE PAVE THE WAY” 


We pave the way for 
the Packer to a broader, 
larger and better distri- 
bution of good quality 
Canned Foods. 


CHICAGO, ILLINOIS 


JOHN A. LEE JOHN B, HENDERSON 


LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


657 WEsT RANDOLPH ST. 


PHONE, HAYMARKET 3765 


We are quality brokers in Canned Foods. If you 
have anything that is good or fine, send us a sample and we 
can get you the price. If it is poor, we are the wrong 
people to send it to. We sell Canned Foods only, and 
moie than any brokerage concerns ia the Central West, 
with two or three exceptions. Refer you to any whole- 
sale grocer in Chicago. 


CHICAGO. 


PICKRELL & CRAIG CO.,, Inc. 
... BROKERS... 


CANNED FOOD SPECIALISTS 


CANNED FOODS DEPT. 
J. L. Craig 


HARRY C. GILBERT Co. 
CANNED FOOD BROKERS 
INDIANA TOMATOES A SPECIALTY 
305 Majestic Building INDIANAPOLIS, IND. 


Louisville, Ky 


HULL’S 


PATENT 


125-127 East Falls Avenue 
BALTIMORE, MD. 


*Gasoline Burners, Fire Pots & Heaters 
Repairs Promptly Attended to 
CANNING HOUSE SUNDRIES 


= 
Favo own to the Gnnin¢g 
ae 
OTT 


ASPARAGUS*—( California) 
“ White Mammoth No. 2%....... $2 85 
White, Large 2 35 
Green, 2 25 
White, Medium 2.0... 
ss Green, I 90 
Tips White, 2 25 
Green, Square ‘‘ 1 ........ 2 10 
BAKED BEANS{-No. I, Plain 36 
BEANSt{—Refugee Size 1 Whole No. 2...... ...... 
“ 
String, Standard Green 65 
ss Stand. White Wax a = 60 
“© Red Kidney, Stand. No 2................ 60 
BEETS}{-Small, Whole I i5 
Medium ‘“ I 10 
Large I 00 
CORNi— 
«No, 2 Evergreen Stand.......... 60 
‘* 2 Shoepeg 65 
“4 ‘* 2 Maine Style Standard......... 72% 
Extra Stand........... 75 
HOMINY{—Inside Enameled No 
55 
MIXED VEGETA-) No. 2—12 Kinds........ 7o 
OKRA AND 70 
TOMATOES.t 85 
PEAS*-No. 1 Ex. E. 
2 Early June Stand.................. 95 
ae “ 2 Ex. Stand. Early Junes.......... I 05 
2 Extra Fine Sifted................:. I 60 
‘* 2 Early June Seconds 85 
sie “ 2 Ex. Stand. Marrowfats............ ...... 
PUMPKIN}-Standard No. 3 


BALTIMORE, NEW YORK AND CHICAGO CANNED FOOD MARKETS, 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


Baltimore Mew York 


UP-TO-THE-MINUTE 
CANNED VEGETABLES—Continued. 
Chicago Baltimore NewYork  Chicage 
SAUERKRAUT}-Best Quality No. 3......... go 92% I 00 

45 “ Standard 77% 95 

SPINACH{-Standard 87% 92% 1 05 

“ “ 10 290 300 350 
SUCCOTASH{-Green Beans No. 2........ 85 go I 0§ 
220 215 

Dry Beans 80 82% go 

1 85 SWEET POTATOES}-Jersey No. 3....... 95 
“ “ Standard 3....... 75 77% 
210 210 TOMATORSt Extra Stand Ballo. 3........ 87% 
I Standard 75 80 80 

38 “ Seconds 72% 75 75 

52% 55 Standard 50 55 60 

55 57% Fancy 3 e0 3 00 3 25 

70 67% ss Standard 2 50 2 60 2 95 

724% 875 “ No. 2 Stand. Md. f. 
I 7o 1 80 “ “ “ 

3 70 | 

I 65 I 65 a “ “ N “6 
140 40 3 J. go 

7 7 “ 

Fancy San. Cans Sinch....... I 35 
“65 65 APPLES—New I 00 
2 40 2 60 ne 3 00 2 85 

9° 95 APRICOTS—Cala. Stand. 155 60 

625 BLACKBERRIES§-Stand. 80 82% 80 

67% 75 Standard 45° 455 4650 

BLUEBERRIES§-Stand. 110 125 

77% Maine, 180 1 50 

85 BLUEBERRIES—Maine 5 75 6 50 
CHERRIES§-No. 2 Seconds, - 85 

87% ...... Ben 80 82% 85 
I 45 2 00 I 30 I35, 128 

“oe 

140 80 GOOSEBERRIES§-Stand. No. 2........... 75 80 85 
I 75 2 00 | 400 410 400 
PEACHES*-Cala. Stand. No. 2%,L.C. 162 180 1 60 
Ex.Stand. ‘‘ 2%, 180 190 175 
IIo 100 No. I Ex. Sliced Yellow,... 90 95 go 
I 05 95 ” 2 Standard White........ I 00 | ee 
Yellow...... I 05 I Io I 00 

ag 2 Seconds, White......... . 80 

80 80 ” 3 Standards, White......... 
2 25 2 25 aa 7: = “3 Yellow........ I 40 I 50 I 50 
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REGULAR AND SANITARY CANS 


PEACHES{-No. 3 Selected, Yellow......... F, O. B, SHIPPING POINT. 

— Season 1913. Prices in effect January 1. Car load lots only. 

wae I 30 I 30 

sed 3 00 2 30 2 85 Regular, or Cap Hole Cans. 

425 425 The American Can Company, Boyle Can Company, Continental 
PEARS}-No. 2 Seconds in Can Company, Johnson-Morse Can Company, Southern Can Com- 

; "2 Standards” es... tie 9S 7% #80 pany, and the Atlantic Can Co. quote the following prices for Cap 

’2Ex. in Syrup... 80 5 go Hole Cans:— 

” ”» 3 Standards in Water............ 80 82% I Yo Size Opening Season’s Delivery 

PINE- Bahama Sliced Extra No. 2 re tm try 2% 2 1-16 in. 16.75 
APPLE* Grated ” TMG 3 2 1-16 in. 17.25 

Sliced Std. I 3° I 40 3 Jerse 2 1-16 in. 18.25 

x 

” ” Stand. ” 2%..... 2 2 I Solder Hemmed Caps, per thousand, 1% inch, $1.10; 21-16 inch, 

od - Beta * 9 I 65 I 70 I 70 $1.60; 2% inch, $1.85; 2 7-16 inch, $2.00. 

” : 40 1 55 OYSTER CANS Per M. 

‘ 25 650 -11-16 inch diamet h h 

3 ounce nch diameter inch high $ 

Rastern Pie Water ( 95 6“ 3- “ 3-5-16 I1.00 


Syrup... The American Can Company, Boyle Can Company, Continental 
Can Company, Johnson-Morse Can Company, Sanitary Can Com- 
pany, Southern Can Company, quote the following prices for 


IR 
RASPBERRIES}—Black Water No. 
R 


2 110 
2 95 97% I 25 Sanitary or Open Top Cans:— 
” ” 
” Black Water’ Io ..... 6 00 6 25 6 25 f11.00 
STRAW- Ex. Stan. Syrup No, Biscses 95 I 05 I 05 ie Sas 15.00 
BERRIES§— Preserved I 10 I 30 I 50 19.50 
Extra Preserved ” 2...... I50 155 60 3 4% inch 20.00 
” Standard ‘or 85 87% 1 05 © 20.50 
Preserved 80 80 go ‘© Yo 112-lbs. 45.00 
sid Standard Water ”’ Io...... 4 25 5 25 6 50 
CANNED FISH. OFFICIAL STANDARD SIZES OF CANS. 
NO, go 100 I AND CaP CANS DIAMETER. HEIGHT, 
L 3 25 2 85 
SALMON—Sockeye 2 20 I 75 SANITARY CANS 
Alaska Tall 132% I 35 4-1-16 4-% 
Columbia 220 225 CANNERS’ METALS. 
” 2 30 2 40 to retens tens 
“Chums, Talls............ 67% 70 PIG TIN—Straits 373537 
SHRIMPt-Wet or Dry No. 1%.... 227% 200 PIG LEAD—Omaba or Federa 4 co 4 25 
(Baltimore Shrimp prices f.0 b. Mississippi.) Wire 22 a1 20 
— es Wire Segments...... 22 21 20 
(4) arco Tet. J & TIN PLATES. F. O. B. MILL 
(t) “ & Brokers 14x20, 107 Ibs. Base Bessemer 3 55 
* EC. Shriner & Ge., Brokers 14x20, 100 lbs. Bessemer 3 40 
“ Tayler & Sen, Breaors 14x20, 95 lbs. ‘‘ Bessemer 3 35 
New York and Chicage prices Corrected by Special Correspondence, 14X20, go Ibe. Bessemer Steel...,... 3 3° 


Wanted and For Sale. 


This is a page that miust be read every week to be.appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible'you will be a dozen times in the year. 
your opportunity your time is lost, together with money. Rates upon application. 


If you fail to see and accept 


Machinery For Sale. 


For Sale-—Two Ayars’ Cappers in Al condition, and 
lot of new parts, cheap to quick buyer. 


Adress BOX A 339, 
care The Canning Trade. 


For Sale—Brand-new Capping Machine, with a ca- | 
pacity of 4500 cans per day. Use any style heating ar- 
rangement and is practically automatic. Takes all sizes | 
up to No. 10. Furnished complete and ready to run at | 
$75. Address BOX A 59, care The Canning Trade. 


For Sale—Practically new 1913 Indian Motorcycle; | 
completely equipped; cost $325. Guaranteed by seller | 
to be good as new, and original guarantee from makers | 
holds good for several months. For quick sale will take | 
$190 cash. Address HANDY CAPPER MFG. CO., Hol- 
liday and Baltimore Sts., Baltimore, Md. 


Factories For Sale. 


For Sale—An established 3 line Corn Plant, located 
in a Western State, in a City of 12,000; good farming 
country ; plenty of help; shipping facilities are excellent ; 
on two main lines of railroads, besides branch lines ; fac- | 
tory has own side track. 

This factory has been operated successfully for years 
and will be operated next year by owner if not “sold. 
Address “OWNER,” care The Canning Trade. 


One of the largest and best equipped Canning Plants 
in the Middle West; all lines of vegetables and two fine 
specialties. With the plant goes the j good will of eighteen 
-years of a large, successful and profitable business. 

Reasons for selling: Proprietors have enough of this 
world’s goods and want to retire from business. Wi ' sell | 
this splendid business at a reasonable price. A great op- 
portunity. Address 

BOX A 60, care The Canning Trade. 


Tomato Cannery for Sale—A completely equipped 
Tomato Cannery in New Jersey, with capacity of one mil- 
lion cans. From 300 to 700 acres of fine tomatoes avail- | 
able. Situated on railroad. Address 

STATHEM, COSIER & CO., INC., 
Newport, N. J. 


Seeds For Sale. 


For Sale—2,500 bushels Canadian grown Alaska Pea 
Seed from selected Seedsmen’s stock, thoroughly rogued 
and carefully harvested; $3.50 per bushel. Address | 
“BRITISH CANADIAN CANNERS, Ltd., Seed De- | 


partment, Lister Chambers, Hamilton, Ont., Canada.” 


Tomato Pulp For Sale. 


For Sale—Tomato Pulp; excellent quality; low bac- 
teria count. If interested address 
BOX A 65, care The Canning Trade. 


Seeds Wanted. 


Wanted—To buy, low grades of Squash Seeds and 
Pumpkin Seeds for medicinal purposes. | 
I, L. RADWANER, 171 Broadway, New York City. | 


_and 9 or 12 Oyster Cars. 


_H. P. and one 5 H. P. 


Machinery Wanted. 


Wanted—One Oyster Steam Box, in good condition, 
Address 
BOX A 63, care The Canning Trade. 


For Rent or Lease. 


For Rent or Lease—A complete new Cannery; ca- 
pacity 12,000 cans per day sanitary. Finest agricultural 


_ section of South Carolina; city of 10,000; second impor- 
_ tant railroad center in State; labor cheap and plentiful ; 


good trucking section. 

come down to see us. 
THE FLORENCE PRESERVING CO. 

’ Thos. H. Harllee, Jr., Sec’y, R No. 2, Florence, S. C. 


If you are interested, write or 


HALF-INTEREST SALE. 


There will be sold at public auction, in Bridgeton, N. J., 
on January 14th, 1914, the one-half interest of William 
Laning, deceased, in the canning factory of Wm. Laning 
& Son, located on Water Street, Bridgeton, N. J. 

This factory packs Rhubarb, Strawberries, Blackber- 
ries, Beets, Lima Beans, Tomatoes, Pumpkin and Pears. 
It has a capacity of 40,000 to 50,000 No. 3 cans of toma- 
toes per day. The factory is located on the Cohansey 
River, and has R. R. siding on the Central R. R. of N. J, 
capable of handling three cars at one time. ‘rhe plant is 
well located and is equipped with the following machinery : 
Remington Merry-Go-Round, Washer and Scalder, st 
Max Ams Double Seamers, three Ayars Exhaust Boxes, 
16 feet long; three Boilers, two 50 H. P. and one 8o H. P.; 
one Cox & Sons 20 H. P. engine, two electric motors, one 15 
All in good order. Two process 
kettles and 13 open baths, with crates for same, together 
with trucks, wagons and other equipment tor handling 
cans. 

The factory can be seen at any time. It must be sold 
to settle up an estate. Sale will be at 1 o’clock January 14. 


WM. T. LANING, Executor, 
Bridgeton, N. J. 


MACHINERY BARGAINS 


New and Rebuilt Canning Machinery for fruits and 
vegetables. I have been a canner over thirty years; now 
operate five factories, and a machine-shop especially for over- 
hauling canning machinery. I have expert mechanics who 
operate canning machinery in season. They know the machines 
and can sometimes rebuild them better than new. I now offer 
the entire equipment of the Syracuse Canning Company, con- 
sisting of Corn, Pea, Bean and Tomato Machinery, Copper 
Jacket Kettles, Retorts, Engines, Boilers, &c. Write for list 
and information. 


S. F. SHERMAN 


UTICA - - - - N. Y. 


| 
| 
—— 
| 
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EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED—Continued. 


NOTICE ‘cO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands, To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly; cash 
with order. Where the address is care of THE Canning TRADE, 
stamps should be sent to be used in forwarding answers, as the 
P. O. requires renewed postage on such, 

Advertisements will be carried for one month from date re- 
ceived, unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


SITUATIONS WANTED. 


WANTED.—Canners who are in need of reliable Superintendents, 
processors or managers, to write to the Secretary of the Processor’s 
Association, care of The Canning Trade, and get a list of available 
men. No charge whatever made for list of names or information 
furnished. 


WANTED.—Position as foreman in pickle, catsup or sauce depart- 
ment, working strictly under the Pure Food Law. Am steady and 
sober, with over 16 years experience. Can handle help, and give 
good references from last firm worked for. 


Address ‘‘Box A-33’’, care The Canning Trade. 


Wanted—A position as Superintendent or Processor. 
Have had 15 years’ experience in packing tomatoes, beans, 
etc., and can handle up-to-date canning machinery and Sani- 
tary machinery. Am a good manager of help and not afraid 
of work. No bad habits; am sober and reliable and can fur- 
nish best of references. Address 


“BOX B-50,”’ care The Canning Trade. 


Situation Wanted.—Experienced all-round can maker, on 
decorated, soldered, and sanitary cans, desires to make new 
connections with some machine house as demonstrator on can- 
making machinery, or as Foreman in can-making plant. Well 
posted on can-making; am expert machinist and good at cler- 
ical work. Address BOX B 54, care The Canning Trade. 


Situation Wanted.—An experienced Can Maker on Sol- 
dered or Sanitary Cans desires to make new connections with 
some can making concern as foreman. Well posted on can 


making, with 14 years of experience. Am good mechanic. No. 


bad habits. Address BOX B 61, care The Canning Trade. 


Position Wanted—As Superintendent-Processor for 1914, 
or longer, on peas, corn, tomatoes, tomatoes and okra, string- 
beans, apples, pumpkin, sweet potatoes, hominy, sauerkraut, 
pork and beans and red kidney beans. Experienced with all 
canning machinery; good machinist; married man; absolutely 
temperate; and can furnish the very best of references; now 
at liberty. Address HARRY C. NORTON, Kirk, Ky. 


Situation Wanted.—Position as Operator on sanitary 
double seamer. Price reasonable. Address 


B 49, care The Canning Trade. 


Wanted—Position as superintendent. Able to handle the 
entire line of canned foods. Years of experience, and can pro- 
duce a first-class line of goods. Address 


“BOX B-51,’’ care The Canning Trade. 


Position as manager or processor for 1914 wanted by man 
of practical experience in details of canning business. Salary 
and bonus proposition. References given. Address L. A. P., 
Lock Box 4, Farnham, N. Y. 


Wanted.—Position as Operator on Sanitary Double- 
Seamers; price reasonable. Address 


BOX B 49, care of Canning Trade. 


Wanted—Position as Superintendent-processor, by an all- 
around man with 16 years’ experience packing fruits and vege- 
tables. Can fit out a factory; understand packers’ or open top 
cans, and can refer to some of the largest and best packers in 
Maryland. Adress BOX B 59, care The Canning Trade. 


Wanted—Position as Can Salesman. Have had several 
years’ experience over large territory, handling sanitary and 
standard packers’ cans, also the general line. Address 


BOX B 62, care The Canning Trade. 
HELP WANTED. 


i Wanted—tTraveling salesman to take as a side line THE 
LONE PALM BRAND Pure Guava Jelly. Will pay a good 
percentage to right party. For full particulars address 

“LONE PALM GUAVA JELLY FACTORY, 
Palma Sola, Fla.” 


Wanted—Man as Processor, to run canning factory; must 
know how to pack kraut, pickles and peas, and must also be 
able to handle help. Applicants will please give full details as 
to past experience, salary wanted and reference, when answer- 
ing. Address A 56, care The Canning Trade. 


Wanted—Expert Processor; one who thoroughly under- 
stands making of Jams, Jellies, Fruit Butters, Soda Fountain 
Syrups, ete. Permanent position to right man. Address 


BOX B, care of The Canning Trade. 


Wanted—Superintendent for permanent position on pea 
and fruit pack. Give salary expected and reference. -Address 


BOX B 58, care The Canning Trade. 


IF YOU WANT 


A New Formula 
Special Information 


Factory Advice 
Process Times and Data 
The Services of an Expert 


Consult 
W. L. HINCHMAN 
1 W. Main Street 
HADDONFIELD - - N. J 


industry. Get your order in early. 


NATIONAL CANNERS’ ASSOCIATION, 


THE 1913 DIRECTORY OF CANNERS 


A complete list of the canners of the United States, compiled by the National Canners’ 
Association, from Statistical Reports and such other reliable data. 5th Edition. 


Carefully prepared and up-to-date; lists corrected by canners themselves; verified by com- 
petent authorities. The various articles packed and other valuable imformation is given. 


Distributed free to members of the National Canners’ Association. Sold to all others at 
$2.00 per copy, postage prepaid. The book that is needed by all wholesale grocers, brokers, 
machinery and supply men, salesmen and practically everybody interested in the canning 
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88 CANNERS READY REMINDER OF 


GACHINERY ANB SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
American Compressor & Pump Co., rae 


Max Ams Machine Co., Mt. Sonpee, N. Y. 
J. 8. Hull Mfg. Co. 
Sprague Canning Machinery Chicago. 


Asparagus 
Libby, McNeill & Libby, Chicago. 


Books on Canning, Preserving, Etc. 
“a Complete Course in Canning,” $5.00 Post- 
paid. Address The Canning Trade, Baltimore, 
Md. 


Bottle Capping, Corking, Filling Machines. 
pom gg He & Carter Co., San Francisco, Cal. 
Max Ams Machine Co., New Yor 
Sprague Canning Machinery Co., Chicago. 


Boxes and Box Shooks. 
Canton Box Co., Baltimore. 


Boxing Machines. 
Berger & Carter Co., San Francisco, Cal. 
H. Knapp Co., Westminster, Ma. 


J. M. Paver Co. 


Cans and Solaer Hemmed Uaps. 
American Can Co., New York, Baltimore, 
Chicago, San Francisco. 
Atlantic Can Co., Baltimore. 


eg Can Co., Syracuse, Chicago, Bal- 
Jobnson-Morse Can Co., Wheeling, W. Va. 

0. Se 4 
Southern Can Co.” Baltimore. 


Making Machinery, Dies, Presses & Tools. 
(Crimpers, Testers, mM etc.) 
ars Machine Co., Salem, N. 
aw. Bliss Brook! _ 4 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. 
L. & J. A. Steward, Rutland, Vt. 
EA, Wold & Co., Chicago, Ill. 


©anners’ Supplics. 
Ayars Machine Co., Salem, N. J. 
Berger & Carter Co., San Francisco, Cal. 
Brown-Boggs Co., Hamilton, Ont. 
E. J. Judge, San Francisco. 
Robins & Co., Baltimo: 
Philadelphia. 
Binclair Scott Co., Baltimore. 
Sprague Canning Machinery ae Chicago. 
enry R. Stickney, Pevtland 


hi 
Cazenovia, N. Y. 


Oan Straighteners. 
Sprague Canning Machinery Co., Chicage. 


‘Gapping Machines, Power and Hand. 


Ayars Machine Co., Salem, N. J. 

Berger (Co. San, Francisco, Cal. 
Hand a r g. Co altimore. 

Max Am im 3 Mac hine Co., Mt. Vernon, N. Y. 
A. EK. Robins & Co., Baltimore, Md. 

L. & J. A. Steward, Rutland, Vt. 
Sprague Canning Machinery Co., Chicage. 


Capping Steeis. 


Geo. B. Philadelphia. 
Handy Capper Go., Baltimore. 
Max Ams Mt Vernon, N. Y. 
B. Renneburg Baltimore. 

A. K. Robins Co., Md. 
Sinclair Scott Co., Balti: 
Slaysman & Co., Baltimore. 


"portland, 
Zastrow, 


Capping Steel Clamp. 
Colbert Cang. Machy, Co., Baltimore. 


Oatsup Machines. 
Berger Co., San Age Cal. 
Brown-B Hamil Iton, Ont. 
Wm. 8. Wilkes Bases Pa. 
Sinclair Scott Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Consulting Experts. 
W. L. Hinchman, Haddonfield, N. J. 


Continuous Agitating Cooker. 
Berger & Carter Co., San Francisco 


Corn Cookers, Fillers and Mixers. 
ars Machine Co., Salem, N. J. 
orral Bros., Morral 

A. K. Robins & Co., Baltimere, Md 
Sprague Canning Machinery Co., Chicage. 


Corn Huskers, Cutters and Silkers. 
Huntley Mfg. Co., Silver Creek, N. Y 
Invincible Grain Cleaner Co., 


Morral Bros., Morral, 
Peerless Husker Co., Buffallo, N. Y. 
Sprasue Canning Mach. Co., Chicago. 


Copper Coils, Kettles, Ete. 
Hamilton Copper & Brass Works, Hamilton, O. 


Cranes and Carrying Machines. 
A. EK. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 
Weller Mfg. Co., Chicago 
Geo. W. Zastrow, Baltimore. 


Directory of Canners. 
National Canners Assn., Washington, D. C. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
Rennehurg & Rang, Raltimere. 
prague Canning Machinery Co 
Geo. W. row, — 


Disinfectants. 
Bannerman Chemical Co.. Syracuse. N. Y. 


Engines, Boilers, Fittings, etc 


B. & Sons, Baltimore. 
Slaysman & Co., Baltimore. 


Exhaust Boxes (Steam, Continuons). 
Aycrs Machine Co., Salem, N. J. 
Colbert Cang. Mchy Co., Baltimore 


Sprague Cang. Mchy. Co., Baltimore. 


Filling Machines—All Kinds. 

Ayars Machine Co., Salem, N. J. 

Berger & Carter Co., San cine, Cal. 

Colbert Cang. Mchy. "Co., Baltimore. 

A. K. Robins & Co., Baltimore. 

rague Cannin chine! 0., cage. 

Stickney, Portiand 4, Me. 


Fire Pots. 
Clayton & Lambert Mtg Gor Betrctt, Mich. 
on am gs. Co., 
J. 8. Hull Mfg. Co., Baltimore. 
Cc. M. Kemp mite. 
Renneburg & Sons, Baltimore. 
A. EK. Robins & Co., Baltimore, Ma. 
H. R. Stickney, Portland, Me. 


Grasselli Chemical Co., Cleveland, O. 
Geo. BE. Lockwood Co., Philadelphia 


Gas Machines. 
Cc. M. Kemp Mfg. Co., Baltimore. 


Insurance. 
B. Warner, Manager.) 


Ker Ol Byst 


Clayton & Lambert, Detroit, Mich. 
J. 8. Hull Mfg. Co., Baitimore. 


Kettles, Feceses and Jacketed. 
Geo. BE. Lockwood Co., Philadelphia. 
Hdw. Renne burg & Sons, Daltimess. 
A. EK. Robins & Co., Baltimore, Md. 
gd Scott Co., Baltimore. 
Geo. . Zastrow, Baltimore. 


Labels. 


covert Litho. Co., Detroit, Mich. 
. J, Kittredge & Co., Chicago. 


Labeling Machines. 


Berger & be San Cal. 
Brown- Boggs flton, Ont. 
Knapp Co r, 
Morral Bros., 
Lacquer. 
John G 


. Maters’ Sons, 
Seely Bros.. Blaine, Wash. 


Lacquering Machines. 
Berger & Carter Co., San Francisco, Cal. 
Seely Bros. Blaine, Wash. 


Silver Creek, N. Y. 
oO. 


Oyster Machinery. 
ue Canning Mac .» Chicage. 
Geo. Ww. Zastrow, 4 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 


Paste. 


Fred H. Enapp Co., Westminster, Md. 
E. J. Judgé, San Francisco. 


Patent Atturneys. 
Edw. 8. Duvall, Jr., Washington, D. C. 


Pea Separators or Graders. 


Brown-Boggs Co., Hamilton, Ont 

K. Robins & Co., Baltimore, Ma. 

Sinclate Scott Co., Baltimore. 


Pea Vine Feeders. 
Brown-Boggs Co., Hamilton, Ont. 


Pineapple Machinery. 


Berger & Carter Co., San Francisco, Cal. 
E. J. Judge, San Francisco. 

B. J. Lewis, Middieport, N. Y. 

The John R. Mitchell Co., Baltimore 
Binclair Scott Co., Baltimore. 

& Co., Baltimore. 

Geo. row, Baltimore. 


Process in Glass 
Pure Food Process Co,, Baltimore. 


Pulp Machines. 
Brown-Boggs Co., Hamilton, Ont. 
Wm. S. Kern, Wilkes- Barre, Pa. 
Sinclair Scott’ Co., Baltimore. 


American Can Co., New York, Baltimere, 
Chicago. 
Continental Can Co., Chicago, Syracuse, Bai- 
timore. 
Sanitery Can Co., New York City. 
(Indianapolis, Bridgeton.) 
L. & J. A. Steward, Rutland, Ve. 


Sanitary Can Making Machinery. 
Berger & Carter Co., San Francisco, Cal. 
B. W. Bliss Co., Brooklyn, N. Y. 
E. J. Judge, San Francisco. 
Max Ams Machine Co., Mt. Vernon, N. X. 
L & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago. 


Beeds. 
J. Bolgiano & Son, Baltimore. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co., Chicago, Il. 
J. B. Rice Seed Co., Cambridge, N. Y. 


Bieves and Screens. 


Wm. S. Kern, Wilkes pores, Pa. 
Sinclair Scott Co., Baitimore. 
Sprague Canning Machinery Co., Chicage. 


Scalders, Tomato, ete. 
Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, O. 
Edw. Reoneburg & Son, Baltimore. 
A. K. Robins & Co., Baltimore. 
Sprague Canning Machinery Co., Chicage. 


Solder Cap Hemming Machines. 
B. W. Bliss Co., Brooklyn, N. Y. 
Torris, Wold & Co., Chicago. 


String Bean Machinery. - 
B. J. Lewis, Middleport, N. Y. 


Wipers, Can. 
Ce., Saiem, N. J. 
Sprague Canning Ce., Chicage. 


Brokers 
: Harry C. Gilbert Co., Indianapolis, Ind. 
Lee Brokerage Co., Chicago. 
Louisville, Ky. 
Sanitary Cans. 
= 


THE Canning TRADE 


What Some Users Say: 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘We have the seamer running fine, have not lost a can in two 
weeks.”’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left asshown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built fer one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. Why Not Use Them. 


The Improved Lock and Lap Side Seam for Open Top Double 
Seam cans was ORIGINATED, DEVELOPED AND PATENTED 
by us. 


L. & J. A. STEWARD, Rutland, Vt. 


THE CAN 
STANDS STILL 


Patented and 
Patents Pending 


‘“STEWARD” DOUBLE SEAMER, Ne. 6 


With Automatic Feed For Round Cans 
We are the sole owners of this patent. 
All persons are warned against infringing this 
patent by making or using sanitary cans with 
lock and lap side seam. 


DEALERS IN 


Canning Machinery 
New and Second-Hand 


Cappers, Fillers, Scald- 
ers, Kettles, Corn 
Cookers, Cutters, 


If it is Silkers, Etc., Etc. 
used ina Condensed Milk 
Canning Machinery 
Factory, 

We sell it Don’t Worry 
ask us, we’ll 
get it for you 

Cans, Shooks, 


Solder, Crates, 
Climax Flux, Wire 
Solder Machines, 

Gas Machines 
for all purposes 


Correspondence Soltcted 


Double 
Pineapple Grater 


MADE BY 


John R. Mitchell Co. 


Foot of Washington St. 


BALTIMORE, - MD. 
2 


_m 
0. 


Baltimore Canonsburg New York Syracuse Chicago 


CONTINENTAL 
CAN COMPANY 


INCORPORATED 


To Our Friends and Patrons: 


Despite what is generally conceded to be a reduced output of canned 
foods, it is a great satisfaction for us to tell you that our sales during 1913 
kept well up to our standard—the growth of our business has been, during 
the season just passed, remarkable in Open Top or Sanitary cans and this 
is due, unquestionably, to the excellence of our cans as well as the superi- 
ority of our Closing Machines. 


We have just finished erecting and equipping new Open Top or 
Sanitary can plants at Baltimore and at Syracuse, N. Y. and these, in 
addition to our facilities for making this can at Canonsburg, Pa., and 
Chicago, Il]., puts us easily in the front rank of Open Top or Sanitary 
can manufacturers in this country. 


We are in position to take care of your requirements, regardless of 
the quantity you will use, and this applies to the regular soldered cans 
with solder hemmed caps, Open Top or Sanitary cans and the best Closing 
Machine that is made. 


We are also very large manufacturers of 5-gallon Pulp Cans. 


We thank you for your patronage and we want to show you that 
we appreciate it very highly and will at all times give the best personal 
attention to your requirements. 


CONTINENTAL CAN COMPANY, Inc. 
THOS. G. CRANWELL, President 
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